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1 T h r e e - v e a r - o ki 
Gleiio.i 
M arecn c 
I K im ble lo und 
a shotiiuo at her 
! g r a n d i a t h e r 's h o ssc n e a r here to ­ 
da y an d sta rte d p iayin,2 with. ¡t. 
T he 
g un 
a isc h a rg e d 
an d 
killed 
her. Siieriff Geor'-,e BoA tnan sa;d. 
G len d a’.s p arents are Mi. and 
! Mrs. 
George 
Kimble, 
of 
G rant 
City, 
Mo. 
I 
W ith her two brothers and tu- 
iM.slers. G lenda 'Acnt to the home 
iol' the grandp arent.s. Mr. and Mrs. 
i B axter .Jone.s. for a visit. 
.Sherilf Bowm an .‘■aid tiie vi.'.ld 
w andered 
into a siojerooin and 
¡found the shotgun. She w as drag- 
By 
JACK BELL 
j giiJg U by the barrel across the 
W A SH IN G TO N . Feb. 10— o-P)— | floor when the trigger struck a 
S enator 
Connally 
(D -T ex) 
said|box. The charge 
lodav 
th at 
form er 
p resident | chest. 
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Fainiiii« r 
i iicn*a>(l 
AihI O f 
^ i<‘l(ls 


.McFarlaiH 


S p e e c h 
P ro g ra m 


Ill A 
\(l\ ocales 
l-iider 


E i ^ e n l l o w e r 


hit her in the 


Gcoigf' 
P'icli’cr 
■ a.' 
elected 
cnairm an at tiiC 27lli annual .Sod 
and Cro!->s C ontcicnee held F ri­ 
day at C ornenlion Hall. L iucrt\ 
P<!rk. O ther officers elected for 
trie 
ensuing 
>ear 
w ere 
M elvin 
T urner, \ icc chairm an; Lee Dow, 
registrar, N orton H eftcrnan, sec­ 
retary. 
The m eeting was attended by 


H oover’s 
air-sea 
defense 
would leave Europ e at the mercy 
of C om m unist conquest. 
A sserting that Hoover a p p a re n t­ 
ly does not 
w ant 
to send any 
A m erican troop s to bolster W est­ 
ern 
E urop e’s defenses. Connally 
told a new s conference; 
“ If they are attacked, it w'ill 
all be over before "we can get Mr. 
H oover over there or the arm y 
over there.’’ 
On the other hand Senator Taft 
(R -O hio) told rep orters at C hi­ 
cago today that he agrees with 
“p ractically 
everything” 
Mr. 
Hoover said. 
The ex -p resid en t w arned in a 
F rid ay night radio sp eech that a 
land w-ar w ith Russia m ight bring 
the “loss of civilization.” 
He urg ­ 
ed th at the U nited States concen­ 
tra te on sea and air p ow-^er to help 
defend Europ e. 
Deno unces Critics 
S enator M cFarland of Arizona, 
the D em ocratic leader in the S en­ 
ate, denounced un nam ed R ep ubli­ 
can critics of the adm inistration 
and said “the defeatists, the fear­ 
ful m en w ho urged us to abandon 
o ur leadership of the free w'orld 
do not rep resent A m erican today.” 
M cFarland said in a sp eech at 
Raleigh, N. C., that he p referred 
to take Gen. Dwdght 
D. 
Eisen- 
how’e r ’s “ valuation that the gov- 
ernmenFs in Europ e a re alive to 
the th rea t from the K rem lin and 
wdli fight to the death against it.” 
He addressed a Jefferson-Jackson 
Day dinner. 
W. A verell H arrim an, 
sp cxhal 
iis.sistant 
to 
P resident 
T rum an, 
told th e W orld A ffairs Council of 
P hiladelp hia: 
“Those 
w ho advocate concen­ 
tratin g o ur energies exclusively on 
one p art of the w orld or on one 
asp ect of the 
situation 
fail 
to 
un d erstan d 
the 
n a ture 
of 
the 
.■•truggle.” 
“ .Anyone who attem p ts %o find 
nn easy w ay out,” he added, “ x x x 
ie courHng disaster.” 
Connally, the chairm an of the 
S enate Foreign R elations C om m it­ 
tee', m ade it p lain th a t if Hoover 
testified before his group and the 
A rm ed Services C om m ittee w hen 
they op en p ublic hearings on the 
6roop s-to-E urop e 
issue 
n ex t 
T h ursd a y it w'ill not be on Con- 
nally ’s invitation. 
“I d o n ’t desire 
to 
use 
Mr. 
Hoover,” C onnally said. “ H e’s not 
our whlne.ss. 
I'm not going to call 
him but if he w ants to come, of 
course w e’ll hear him .” 
Be Heard “ If Walks In’’ 
WTien 
a re p o rter p ressed 
the 
question, Connally said he doesn’t 
care how? Hoover gets to the h e a r­ 
ings “but if he w alks through the 
door, h e ’ll be heard.” 
Senator W iley (R -W is), top R e­ 
p ublican on the Foreign Relations 
group durin g the continued illness 
of S enator V andenberg (R -M ich), 
said he will ask that Hoover tes­ 
tify. 
He called 
Hoover's 
p rop osals 
“challenging and p rovoking” but 
.seemed 
to 
.side 
w ith 
Connally 
against tho.'se who a ie attem p ting 
either to bar the sending of any 
rnoie troop s to Europ e or to limit 


n la n ' 
Dr 
C. N. Williamson, coroner, 350 
Pettis 
county 
farm ers 
and 
term ed the shootins an accident, 
at noon m em bers of the Scdalia 
_________________________ 
'C h am ber 
of 
Com m erce 
board 
'served 
960 
wieners, 
wulh 
buns, 
p ;)ickles, 
m ustard, 
catsup . 
25 
p ounds of cheese, 35 gallons of 
coffee, p otato chip s, 600 dough­ 
nuts and 400 ciip s of ice cream. 
M em bers of the board of d irec­ 
tors, 
some 
of 
their 
wives, and 
■several m em bers of the A gricul- 
'ture 
com m ittee 
of 
which 
Roy 
Cop ieii 
is 
director, 
served 
the 
food. They w ere Mr. and IVIrs. 
Jac k C unningham , H arry Naugel, 
Damon Hieronym us, Jo h n Zander, 
G. H. Routzsong, Mr, and Mrs. 
C. W. Step henson, J. H arold Sea- 
berg, 
Virgil 
Herrick, 
W illiam 
’’ iH urlbut, Jr., Abe Silverm an, Jud d 
iG rayston, Herb Studer, Bob Wall, 
!W. E, Preston, C hester .A. Brown, 
:R. M. O verstreet, Leon A rchias 
and Virgil Griffin. 
Welco me .Addresses 
.A 
welcome 
to 
the 
city 
was 
given 
by 
M ayor 
Herb 
Studer, 
A. 
Brown, 
secretary- 


Switchnieii 
Back Befo re 
Deadline 


T(‘iii|Hirarv Vi 
Bo o bt Granted 
By Army Orders 


(By The Asso ciated Press) 
The A rm y ’s “w’ork or be fired 
deadline 
arrived 
S aturd ay 
but 
striking sw itchm en already wei'V 
back on the job, 
How’ever, some industry still was 
feeling tlie p inch of strike-caused 
¡shortages. 
Rail sp okesm en said 
it w’ould take from two to three 
w eeks to clear aw’ay the backlog j 
of freight on sidings and in yards. | 
of the Sedalia C ham ber 
The w aning “sick call” strike 
Com m erce 
gave 
a 
welcome 
collap sed 
T hursday 
w’hen 
the 
A rm y announced that sw itchm en 
w ho failed to rep ort by 4 p . m., 
S aturd ay would be discharged and 
lose their seniority unless 
^liey 
could p rove they w ere ill. 
The bulk of the striking crew s jjow. 


of 
Com m erce 
ga 
from that organization and Jack 
C unningham , 
vice 
p resident 
of 
the C. nf C. also m ade a short 
talk. 
The 
p rogran» 
follow?s: 
Registration. 
R egistrar — Lee 


rep orted on the 
ship in Chicago- 
Thursday 
- th e most 
night 
vital 
rai[ rub 
still 
affected— and 
by 
F riday conditions w ere virtually 
norm al throughout the country. 
The P ittsburgh and We.^t V ir­ 
ginia railroad, the last line to r e ­ 
p ort holdouts, said it w as back to 
norm al op erations S aturd ay m o rn ­ 
ing. 
A t the height 
of 
the 
10-day 
strike, 
some 
12.000 
sw itchm en 
w?ere out, 700.000 of the n atio n ’s 
2,000,000 freight cars w ere tied up j 
and 250,000 wmrkers w ere laid off 
in 
m ines 
and 
industry, 
Sornei 
Increased 
cattle 
and 
sheep 


O p ening re m a rks— George Fich- 
itcr, chairm an. 
iMinutes 
of 
1950 
conference, 
N orton 
H effernm an, 
secretary. 
Exp eriences 
of 
Pcttis 
county 
farm ers in the p asture p hase of 
balanced farm ing and in obtain­ 
ing high yields. 
Im p roved 
p asture 
for 
dairy 
cows— Melvin 'Purner. 
Tw o years exp erience of im ­ 
p roved p asture for dairy cows— 
Olen Monsees. 
G rass Silage 
and 
p asture 
for 
beel cattle—J . P ierre Lam y. 
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W A sm X G T O N . Feu. Ill- -P— 
The .Mr F oiio annuunced tocia\ 
a.''^ignmcnt of Maj. Gen. T rum an 
• H. 
Landun 
to ’i'C 
dep aty 
com ­ 
m ander in vhiei of United SiatOF 
All- Forces m Furoric. 
, 
The com m ander of US.AFF is 
Lt. Gen. Laun.> Noi>lad. 
Landon, a n a t h e of M a r \\d !c . 
Mo., has se r\e d since last Jun e 
as dep uty chici of staff for op ­ 
erations. 
He will go to US.XFE 
headquarterb at Wic.sbacicn, G cr- 
iTiany, earlv next month. 


Father 
Crv iii ir Babe 


III 
A i i o t l i e r 
N e w 
Yo rk Oiiiif* Man 
Cho kers His W ilV 


NEW 
YORK, Feb. 
10— ,/Id— A 
baby 
cried 
too 
much, 
so 
h er 
father hanged her. 
A young wife w ent to vi.sit a 
sister. 
Her 
susp icious 
husband 
strangled 
her 
T h a t’s how the w eek-end s ta rt­ 
ed in New'- A’ork City. 
Police said Josep h Vicens, 22, 
drinking beer and taking care of 
his 
se \e n -m o n th -o ld 
d aughter 
last night while his wife was in 
a hosp ital, hanged the crying child 
from a bathroom door. Then he 
w’atched 
the 
Rex 
L ayne-C esar 
Brion boxing bout on television. 
Police 
said 
VTcens 
told 
this 
story; 
His Wife was hosp italized after 
becoming ill yesterday m orning. 
He stayed hom e from his shoe 
facto ry job, 
bought 
some 
beer, 
and 
took over 
the 
baby-sitting 
task. The child cried and he 
not know how to m ake it stop . 
He 
w ondered 
how 
the 
child 
would be cared for if his wife 
rem ained 
long 
in 
the 
hosp ital. 
L ater he w ent to the ap a rtm en t 
of his brother, Hector, and said 
he killed the baby. 
Hector, 
absorbed 
m 
w atching 


I'l.c ann.Uil election ot a T w t']\e 
.Mi’e Road Ds>trict Cunimissioner 
iF t(» i>e held in the Pettis County 
coui't room at 10;0f> i)'eloek 7’nurs- 
fiay ii.ornuig F'coruary 22. 
Tiie 
('lecUon 
i- 
macie 
by 
the 
Pcttis 
C’ounly 
court 
and 
m em bers 
of 
die City Counci! included in which 
i:~ the Mayor. 
Judge J. V. Kcsierson. p residing, 
judge 
of 
the 
court, 
setwes 
as! 
chairm an ot the meeting. Judge- — 
Kcsterson .-'aid S aturd ay the m e e t- ‘ 
¡ng is insually held on W ashing-; 
ton's birthday, a 
holiday, w hen i 
p ossible to give the m em bers 
the 
Council 
who 
arc em p loyed v 
JT III 
\ 
or arc in business an op p ortunity 
Ho 
attend 
w?ithout 
in terrup tin g 
their daily work. 
Com m issioners 
of 
the Tw elve 
Mile Road district are U. S. Elye, 
jAtwill Bohling and C harles Van 
jDync. 
The 
th re e -y e a r-te rm 
of 
¡Mr. Van Dyne exp ires this year. 


I One Commissionei is elected each 
'y e a r for a three y ea r term. 


Artillery Of Allies Set 
Huge Fires In The 
Ruined City Of Seo ul 


Taft Lashes 
Out III Speeeh 
At Truman 


Hits Sc'iifliiig Of 
Tro o |)8 Witho ut 
(^.o iigresft Areo rfl 


Beeheek 4 -Fi 


Senate Gro uj) 


Do iiht Few If Aiiv 
1 8 Year Olds Be lii 
Draft First \ ear 
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( aplure iMade 
Of Industrial 
Suluirh And The 
kiiiifio .Airfield 


By ROBERT EUNSON 
TOKYO, Feb. 1 1 ~(/P)- 
w idow: 
artillery 


: Regis .A. Harriman, 
j Retired Banker, Dies 


I 
P l i O T GROVE, Alo., Feb. 
;(71h— Regis A. H arrim an, retired 
¡banker and farm er, died at his 


I home here last night. He was a 


I form er m em ber of the board of 
¡trustees of M issouri Valley Col- 
jlege. 


I 
S urvivors include his 
¡daughter, Mrs. Wylie Steen. M ar­ 
shall, Mo., and a son, John, of fircs in Seo ul last night and 
set 
huge 


California. E’uncral services will 
be M onday afternoon at the P res­ 
byterian church here. 


Three Hearty Meals at 
LONDON, 
Feb. 
10- 
Ann Parish celebrated 
birthday today with 
meals, a cigarette, a little w?hiskey, 


CHICAGO , Feb. 
10— (/P)— S en ­ 
ator T aft (R -O hio) lashed out at 
President T rum an tonight, accu.s- 
ing him of “ thoughtless and reck- 
le.ss” actions. 
T aft’s sp eech at a Lincoln Day 
d inner of 
Illinois 
Rep ublican.s, 
did struck new blows in op p osition to 
sending A m erican force.« : to E urop e 
w’ith sanction of Congress. 
He asserted: 
“ I do not think the p eop le in 
this country have faith in Pre.si- 
dent T rum a n ’s judgm ent sufficient 
to en trust him w ith this tre m e n ­ 
dous p ow er to involve the U nited 
television, thought he was joking, ¡states in w?ar. 
“ W atch the television, Joe, 
li e , 
“ His actions have been thought- 
^ 
jle.ss and reckless and m ade w ith- 
Joscp h 
and w atched. IherijQ^t. consultation often with those 
he rep eated his story. Hector w eiit j 
know most about the subject.” 
to Josep h's a p a rtm en t and found; 
j a f t blasted Mr. T rurnan 
for 
the 
baby, 
Eiieen, 
with 
a 
rop e | (^j 5,.jng Congi'ess to cut his budget; 
around ner neck, hanging from if^j, condem ning rail union leaders 
the uoor. 
¡“g e n e ally a.s Ru.« >.sians” ; for de- 
Policc 
booked 
Josep h 
on 
« « jnouncing the Fulbright rep ot t on 
hom icide charge. They said hisj^^e RFC and for showung a “ lack 
wife is exp ecting another child 
lud g m en t” in p ersonal letters. 


n um bers through im p roved p as­ 
ture —Jo h n Sneed, Jr. 
G row ing m ore than 70 bushels 
corn, 30 bushels w heat, and 70 
bushels of oats p er acre in 1950— 
Tom Ream. 
Increasing vegetable yield and 
ered its fi'eight em bargo 
at Chi- quality 
by 
fertilizing 
based 
on 
cago lifted at S aturd ay m idnight, 
soil 
tests— M arian 
Edm undson, 
Receiv ed Pay Bo o st 
4-H Club m em ber. 
The strikers, since their re turn . 
How' balanced farm ing m em bers 


120.000 autom obile worker.s, most 
of them in M ichigan, still are idle. 
W ith the strike ended, m any in­ 
dustrial layoffs scheduled for m on- 
day w'cre called off and a re turn 
to norm al w'as m oving ahead. 
The P ennsylvania R ailroad ord- 


have received a p ay boost on o r­ 
d er of the Arm y. 
The A rm y has 
been in technical control of the 
carriers 
since 
the 
governm ent 
seized them Aug. 27 to halt a 
threatened strike. 


are increasing re turn s from im ­ 
p roved p asture p rogram . 
Providing clean ground for hogs 
— Merle V aughan. 
Recognition 
of 
those 
p resent 
:\vho p roduced 8U bushels of corn 
The boosts am ount to 
1 
2 
cents 
an ho ur for yardm en and y ard - 
m asters and five cents an ho ur for 
em p loyes in road service. 
The 
raise is only 
about 
half 
the 
am ount reached in an agreem ent 
during 
W hite 
House 
sp onsored 
talks in D ecem ber. 
The four rail 
union.s, 
including 
the 
striking 
B rotherhood 
of R ailroad 
T ra in ­ 
men, later turned this down. 
The A rm y -o rd ered boost is tem ­ 
p orary 
until 
the 
carriers 
union.s reach an agrerneent. 


By Edwin B. Ilaakinsuii 
W ASHINGTON , Feb. 10— </P>— 
Some 
legislators 
forecast 
today 
th at few if any 18 year olds will 
be drafted the first year even if 
Congress authorizes it. 
T hey baseji their views on the, 
num erous restrictions and ad d it- 
^ dance 
ional m anp ow er sources p rovided 
in 
a 
broad 
universal 
m ilitary I 
r 
e 
p 
l 
i 
e 
d 
: 
training and service bill ap p roved 
7 to 1 by the Senate p rep aredness 
subcom m ittee. The House arm ed 
services com m ittee also is at w'ork 
on a new d ra ft bill. 
Senator 
H unt 
(D -W yo), 
sub­ 
com m ittee m em ber, told a re p o rt­ 
er: 
“ It m ight hap }>en th at the a rm ­ 
ed services would not have to dip 
into 18 year olds during the nex t 
year in order to fill m anp ow er 
needs.’’ 
Secretary of Defcn.« >e M arshall 
and 
top 
m ilitary 
leaders 
had 
asked Congress to low er the p res­ 
ent d ra ft age m inim um from 19 
to 
18, 
w ithout re.strictions, 
and 
extend the length of active serv- 


106 
Mrs. 
h e r 106th 
three hearty 


Asked w'hat she thought of the 


“D readful. 
A nd the boys are 
just as bad.” 
Mo re Vo ice Is 
Giv en Unio ns 


Jo hnsto n IN allies 
(i. M. Harriso n 
As Assistant 


10 


com - 
Stabilizer 
businessm an, a p ­ 
ice for draftees from the p resent ^p ointed G eorge H. H arrison, p res- 
21 m onths to 27. 
Instead, 
the 
Senate 
m ittee 
un d er C hairm an 


p er ac re m 1950. 
P resentation of balanced fa rm ­ 
ing p laques by Clyde Webb, 
K. C. 
C ham bers of Commerce. 
PM A's contributions to a p a s -;, 
ture— livestock p rogram in Pettis 
county— m em ber 
County 
PM A 
committee. 
Noon luncheon — com p laim ents 
of the Sedalia C ham ber of Com­ 
m erce. 
Election 
of 
officers 
for 
1952 


a n d 'Soils and Crop s Conference. 
The ' 
Good p ractices in develop ing a 


in SIX m onths. 
In 
the 
other 
case, 
R aym ond 
Poling, 31, a form er m en tal p ati­ 
ent, w alked into Bellevue hosp ital 
and asked to see a p sychiatrist. 
W hen 
a 
doctor 
asked him 
his 
trouble, p olice said, Poling cried: 
“ I jUSt killed my wife.” 
Poling, a television rep air m an, 
told p olice his 25-year-old wife, 
Helen, left their ap a rtm e n t last 
night, saying she wa s going to 
visit a sister, but th a t he susp ect­ 
ed h er of “going on a d ate” w ith 
another m an. 
He 
w ent 
to 
a 
bar, 
brooded 
aw?hilc, then telep honed the sister. 
His wife had not arrived. He left 
word for her to telep hone him at 
the bar. The wife got the message 
later, 
telep honed him , and m et 
him at the bar. 
The 
Polings 
w ent 
home 
and 
as they p rep ared for bed. 
Police quoted Poling as saying 


“ Yet.” T aft w ^nt on, “w e 
asked to surre n d er to this m an 
com p lete p ow er to 
m ake 
snap 
jud g m en ts on the com m itm ent of 
millions of A m erican boys to w a r 
in foreign lands.” 
“ .Serio us Issue” 
“Peop le h ardly realize the tre ­ 
m endous im p lications” involved in 
the grow'th of our arm ed forces 
and 
their 
p rop osed 
integration 
w?ith a Europ ean arm y, T aft said. 
Mr, T rum an , he continued, “as­ 
serts that he has unlim ited p p w er 
to com m it any n um ber of A m e r­ 
ican land soldiers.” 


subcom - 
Lyndon 
Johnson (D -T ex ) ap p roved d ra ft­ 
ing 
18 year olds only if older 
m en from 19 through 25 years do 
not 
fill 
m anp ow er 
need.« :, 
then by taking tho.« :e 18 year 
who are nearest 19. 
T hc3? 
also 
tightened 
required 
service to 24 
m onths 
w ithout 
leave. This 
am ounts to a little 
m ore 
than 
2B 
m onths, 
if 
the 
uses his m onth of leave 


early to day in a furio us ar­ 
tillery barrage acro ss the 
Han ri\er while 
a 
So uth 
Ko rean patro l felt o ut Red 
resistance inside 
the 
o ld 
Ko rean capital. 


A m eiican, 
T urkish 
and 
South 
K orean troop s of the U. S. T h ird 
and 25th Division 
w atched 
the 
firew’orks from the snow’y ban ks 
of the Han. 
T hey aw aited o r­ 
ders they exp ected 
w'ould 
send 
them to attack the city th ey h ad 
abandoned to the C hinese C om ­ 
m unists Jan. 4, 
In th ree swift, sure blow's S a t­ 
urday, 
these w eary, 
d irt-ca ked 
veteran s of the U. S. Eighth A rm y 
had cap tured 
Seoul’s 
in d ustrial 
suburb 
of 
Y ongdungp o, 
K im p o 
airfield, 15 miles n o rth w est nf 
the cap ita], and Inchon p ort, 22 
miles southw est of Seoul. 
A south K orean R ep ublican p a ­ 
trol of the 25th Division entered 
Seoul itself laic S a turd a y and r e ­ 
m ained th ro ug h th e night, but the 
announced allied 
objective 
still 
W'as not the ca p ture of Seoul or 
any o th er p oint. 
Instead, It w as 
ident of the B rotherhood of Rail- the slaug h ter of C hinese and N o rth 
w a y Clerks (A F L ), as his p rincip al K orean i-ed troop s. 
assi.stant. 
! 
This 
was being 
accom p lished 
This 
conc€ 'ivably 
could 
h e lp jx h e official estim ate of R ed d ead 


W A SHINGTON , Feb. 
L abor unions got m ore 
the natio n ’s economic high 
m and today. 
Economic 
Eric Johnston, a 


i.T)— 
voice in 


ease Jo h n sto n ’s p roblem s 
m ng labo r-m an ag em en t 
and w ounded w'as 
above 
65.000 
the start of the allied offen- 
in wnn- 
coop er- from 
ation. but today the w age control ¡« iive Jan . 25 th ro ug h t F riday, Feb. 
situation was, p lainly, in a mess. 
' 9. 
S a turd a y ’s toll w*as still to be 
T he 'Wage Stabilization B oard ¡added, 
was sp lit th ree w ay on a w?agej 
U nlike the h it-skip killinrg a l- 
control 
form ula. 
Som e 
of 
its tacks of 
the p revious 
16 
days. 


o lds 


are draftee uses his m onth of 
for each yea r of service. 
Call Fo r Recheek 
T he Senate group also 
for: 
1. A recheck of m ore than 800,- 
000 m en in the p resent 19-25 d raft 
m anp ov\er p ool w'ho have been 
rejected 
as 
“4-i's.” 
Because 
of 
low'ered p hysical and other sta n d ­ 
ards and exp ected use of m ore 


The A m erican p eop le never have no n -veteran , non-fathers. 


, argued 


and 
“som ething came over me 
he choked her. 
Police found h er undressed, ly ­ 
ing dead on a bed. 


Killed When Auto 
Ov erturns Near Harriso nv ille 


H ARRISONVILLE, 
National (Railw av) Labor Board i 
— Ih estock farm ing 
sys-j 
. 
tern— \Vm. J. M urp hy, ExtemsionHO— 
— John 
Edwin 
Sp eciali.s’l in field crop s, U n i \ e r - |68 , K ansas City, was 
sitv of Missouri. 
‘Mrs. G ertrud e 
M. Goodwin, 
6 


to bring about an 
IS attem p ting 
agreem ent. 
The BRT was fined $25,000 Fri- 


Mo., 
Feb, 
.Anderson, 
killed and 


faced, Taft said, “a m ore serious 
constitutional 
i.ssue” 
than 
the 
question of w iiether the P resident 
“can com m it us to this dangerous 
p roject w ith o ut the slightest a uth ­ 
ority from Congress or the p eo­ 
p le.” 
“ W hatever p roject m ay be a p ­ 
p roved by Congi-ess, w h e th e r I 
agree w ith it or not, w'ill have m y 
sup p ort 
in 
future 
years, 
T aft 
p ledged. 
B ut he added; 
“ If the P resident un d ertakes to 
m ake p rom ises w'hich he has no 


m em bers 
w'ere 
rep orted 
to 
be 
“discouraged” about p rosp ects for 
agreem ent. 
One official rem arked 
p rivateCv 
that 
the 
nine, board 
m em bers rep resenting labor, in ­ 
dustry, and the p ublic w ere “fur- 
called 
a p a rt than they w'erc a m onth 
ago.” 
M eantim e the Office of Price 
Stabilization was quiet today. 
It 
p ostp oned until n ex t w'eek the a n ­ 
n ouncem ent of ceiling p rices on 
fats and oils, 
soybeans, 
coffee, 


I cocoa, and a few' other com m odi- 
m en 
for 
“ limited 
service.” as ^es 


E ver since the K orean outbreak, 
unions have been d em anding m ore 
rep resentation in The defense e f­ 
fort. 
O nly .yesterday four im p o rt­ 
an t labor leaders w rote to Defense 
Mobilize!' C harles E. WTlson — 
Jo h n sto n ’s boss— asking him to ap - 
j p oint a leading trade unionist to 
ihis “ top p olicy staff.” 
! 
As though answ?ering on Wil- 
.son’s behalf, Johnston announced 
that he had ap p ointed H arrison as 
his “sp ecial assistant.” 
T h a t’s the sam e title th at Gen. 


m any as 150,000 of the.se rejects 
m ay be inducted. 
2. D raft of m arried 
19 
through 
25 
years 
m en from 
who 
are 


Som e 290,000 m en in this class 
now are listed as deferred but 
those 
w’ho 
since 
have 
become 
fathers w?ill continue to be d efer­ 
red un d er p resent regulations. 
3. Lifting of the p resent tw'o 
p er cent ceiling up on w om en in 
the 
arm ed forces. None of the 
services now has filed its quota 


said they m ight be able to use 
10 p er cent wmmen. Each w’om an 
in 
uniform 
theoreticaly 
frees a 
lig h t to make, I feel no obl i gat i on! 
for c-'ombat or other duty, 
to sup p ort these p rom ises.” 
i 
Im m ediate .Army enlistm ent 
T aft restated 
his 
ow n 
view, ol 25,000 carefully selected for- 
m ade p reviously in the senate, that eigncrs during the ne.xt year. The 


¡day by Federal Jud g e Michael L. 
the n um ber disp atched. 
W ilev said he thinks that the I C h i c a g o foi stagins 
courts w ould hold Congress has noi^^^’ 
authority 
troop s to various 
p arts 
of 
the 
world. 
“ If it is the jud g m en t of the 
executive and 
the 
m ilitaiy 
d e­ 
p artm en ts th at it is advisable to 
add to our coiitingeni m Europ e 
an 
additional 
small 
group 
of 
troop s, then I w'ould have to 
guicied by their p rim ary right of 
jud g m en ;.” Wiles' .<aid. 
Senatin 
W herry 
(R -N eb) 
hd." 
p ending befoie tnc two eomiruttcc.'- 
a ic.^oliition which w ould disap ­ 
p rove the disp atch of any m oie 
A m erican divisions to Europ e be- 
lo ie Congre.''S p asses on the p olicy 
involved. 
Connallv said he m av offer at 


Inlerp ertation 01 soil tests and 
a sim - 
p ossible accom p lishm ent of a 
call” w a lko ut! 
p rogram in P c t­ 
tis county— Roy 1. Cop len, County ¡here 


Mrs. G ertrud e 
M. 
K ansas City, was 


cigncrs during the next year, 
the United States should 
r e q u i r e ¡Senate 
group 
ap p roved 
re cruit- 
injured in 
a iE uro p e an nations to p ut up n in e i^ ^ ^ f 
70,000 to 125,000 of these 


three da.v “sick 
to ap p ortion the use o f D e c e m be r , in disregard of an 
!end-strike injunction. 
He held t h e : 
agent , 
union W'as resp onsible for the mass* 
action of its m em bers and in con- \ 
tem p t of court. 
Igoe set a sim ilar hearing in con-i 
nection 
w'ith 
the latest w alkout 
for Feb. 
14. but 
indicated 
he' 
continue it. 


m otor 
car 
tiiat 
o verturned 
on divisions for each A m erican divi- 
U. 


av Sav e Limbs 
After “Free/e’ 


CHICAGO. 
Feb 
10— 
The 


S. highw ay two miles north of 
today. 
The highw'ay 
p atrol 
said 
the 
car w'ent out of control going up 
a hill. Mrs. G oodw in was taken 
to a hosp ital here. 


sion in the A tlantic Pact force. 
He also w ould limit aru’ A m e r­ 
ican forces in Europ e and B ritain 
to 20 p er cent of our total land 
arm \', and 10 p er cent of our air 
force. 


IVrrifii 
In jllri<^ 


SPRIN G FH:LD, Oiuo. 


Blast 


I V i i 


the start of the hearings a sub­ 
stitute resolution which w'ould p ut | p ersons w ere injured, 
tlie Senate on record as favoring! 
Xo one was reoortcd killed in 
the lu'iuv iMg of giouno troop s to ,th e blast, which shook ir e whole 
:h(' Nffi 
he.I It 
fio A e ' 
1 ' - 
iM. 
{.« V - 
- 
( 
A 
Î 
'( 
I .• 
1..* .) 
F m o ean 
ti/' 1 
tl; 
r, 


A 'lanlic riettn'C force, 
( o n Dwight D. Eisen- 


■'dcep freeze w om an” today con- 
_ 
; tinned 
'ner re m arkable lecuvery 
‘and doctors .said she ma> keep hci 
hands and feel. 
Tr.e conditioii of Mis. Doiuth> 
■Mcie Stevens. 23-> ear-old Negio 
w o m a n , 
was 
p ronouneed 
“sati.'-- 
Feb. 
10 faeior\” but still critical toda.v in j two 
— eJd— .An exp losion rip p ed thro-I Alichacl Reese hosp ital, 
ugh a 
one-story wooden 
w a re -' 
She was found frozen stiff 
111 a 
house of the Robbins 
& 
Alyers; south side alley tw o days ago and 
Inc., m an ufacturers 
of electrical ¡was brought to the hosp ital wuth 
sup p lies late tonight. At least 10 ¡a te m p erature of 64 degrees. 
D oc­ 
tors .said she was literall.v in a 
"deep 
freeze” 
w it’n 
her 
blood 
Thickened to a sludge-like sub- 
.•'Umee. 
Ti'.e 
A m eiican 
Medical Statistics 
.As.'-oeiatii’H said it liad no record p rices of 
of a!;’, 
hum an levivins 
from a 


Offer Reason F or Meat s 
Ri se Aft er Freeze Dat e 


of tw o p er cent 
of total p ersonnel l u C us Clav and Sidney W einberg 
but A ir Force and 
M arine leaders ^ave in W ilson’s office. A sp okes- 
m an for Johnston said H arrison 
W'ill have the sam e .status in the 
Economic 
Stabilization 
.Agency 
that Clay and W einberg have in 
the Office of I>efense ATobilization. 
“ Mr. Johnston has felt all along 
that labor ought to have this voice 
in stabilization,” 
the 
sp okesm an 
said. 
“ He feels th at a resp onsible 
leader of labor is needed in the 
p rogram .” 
H arrison is 55 years old, and a 
native of M orris County, Mo. 
He 
lives in C incinnati w here his union 
has its h eadquarters. 
He has been 
p resident of the R aihvay C lerks 
since 1928 and has served five 
j years as chairm an of the Raihvaj' 
¡Executives Association, 
! 
He is a vice-p icsident of the 
¡Ai'L. 
He has also taken a num - 
¡ber of governm ent 
assignm ents. 


aliens during the nex t five years. 
Congressm en said each of these 
four step s should reduce the need 
for 18 vear olds. 
The bill still m ust be ap p roved 
by the 13-m em ber arm ed services 
com m ittee before it goes to the 
Senate. 


Desires ¡Mo re 
(¡iv il Defense 


I I I 


after the Jan. 25 
but this p rocess no'w 
largely finished. 
“There 
should be 
furth e r 
increases 
in 
der 
the 
p resent freeze 
said one food official at 


V olunteers fur the Civ il Defense 
j He started his rise in the Railway 
as-;o i ganization in Sedalia and P eltisjC lerks union in St. Louis w'here he | 
,-■! county arc few. far less th an an ti-I was em p loyed by 
the 
M issouri; 
Pacific. 


througii iheir records and 
ccrtained their highest sales p rices 
(w hich w ere not alw ays the sam e I D e i e n . ' ' e Director Majoi 
p rices p revailing on Jan. 25. .And 
Herry. Persons are urg- 
^^¡th ey arV n o w '7p p ry in g ’the¡e’ h Í ¿ h - ^ 
^ 
Hie o rg a n iz a -¡will m eet again Tuesday. 
W hether 


very 
few 
m eats 
un ­ 
order,” 
the Of- 


norih 
78.029. 
Onlv :n i: 


end 
o! 
.Sp ringiield 
(iiop . 


< .\ tl 
.-t 1 
I , 
>cill 
he MiU- 
! s ronfeiiiKill i.Udt 
■ ‘ 
be riiainttiinrd 
• i-.mg 
t \ 
I ! >i/e of 
> 
( < ' ii 
I ' 
laf; 
p . 
u tfu.t 
b< t nt' duivioii tu nine 
C 'n n a llv tuitly cr;ti-j 
m C f'ngirss “who w ant; 
V .nv 
coip orals and 
V.i!i be sent overseas.” 
V • 
K'-* ’o h v t that to 
t'f !:.t 
n.nta!> ex- 
■ 
.... eu 
'-Cungre-s 


nic.e 
m ;hc 
art'u.^u:'e a 
te nding a iv-ccting 
hop iicrs 
groi.p . 
c . 


e ■ ;’.e)ves v 
. 'he t. h'. e-- 
n: !,,e G: 
•im.ui’.''' 
'( 


5 
/ , . ' l l L l L r 


F air and w arm er Sunday; 
day 
increasing 
f-’oiidine'^s. 


D' 
•( n. pe 
H, 


,S‘- 


cr P'.'ui 75. 
La . fu n 
'ibd'f -u - 
‘tike !'ue<' 
urne whi'tie 
eiii’.'i m- sa’ 
‘ '-'f : C!’ har>’ 


V 
I ’.eP” 
un t) 
• veu.t 1 
,p es ‘nat sue wiil 


M on- 
con- 
tm ned 


6(i. s, 
mild; 
niuhs 
Sunciav 
in 


Sf F' 
I.e. 


a Z 


Z-.r 


;mu fe* I i<ii>ed 
n.'t lusethem. 
It dep ends, he said, on w hether 
gangrenc .sets in. 
The p oisoning 
was nut yet ap i arení, ho.sp ita] a t ­ 
ú n Gí.;- 'MC!. 
’i ‘ t 
. i-.t 
lie: 
tl. n ’)( ti' . (, 
: 
' . l ,■ rv: ; ■re'-' Ii' í aui! rt'-.u! - 


W .\SH IX G T O .\, Feb. 10— t.Td— i 
Many m eat dealers have h un t- 
Pricc officials .-aid today it was ed 
not surp rising for m eat p rices to 
continue up w ard for a week or 
freeze date 
should 
i Liiey a re now' ap p ly in g inese n ig n - ' 
est p rices m uch m ore generally 
register at the Defense 
am ong 
their 
custom ers. 
So 
the i'^^^^Qtiarters located in the court 
average p rice has shot up . 
There are several reasons w’hy 
fice of Price Stabilization (O PS) 
m ay 
have 
charged 
un- 
Y esterday li'iC Bureau of L a bo r' 
rep uried 
wholesale 
meat rose 3.2 p er cent 
h a ve conteniied 
.'-umc .V hole.-alrr.-: or m eat p acker.-, 
iedu)cra-c!v ma?ic i.-oia!efi "lo K cn” 
"riies. higher tuan u.'.ua!. m an- 
t..ip a;;e n oi *hc freeze. Tiie '.iPS 
i> >turi\-¡o suru p raetiees arm 
c» n.'ificiung 
¿-ill order to eomi>al 
tiiem. T.r'c order if is>ued wovdd 
p robably fix ceiling p rices at the 
highest level at which the dealer 


hov.'ever, the allies S a turd a y held 
all p oints they had taken, mdthout 
retiring. 
Fired With Artillery 
A fter fleeing hastily and w ith 
scarcely a shot before th e alliecf 
advance S aturd ay , th e Reds in ­ 
side Seoul S a turd a y n ig h t fired 
artillei'3' an d m o rta rs south across 
the Han. 
This touched off the 
trem endous allied 
artillery 
r e ­ 
sp onse. 
A n A m erican intelligence officer 
said it w as believed th e C hinese 
had fled northw?ard, leaving to the 
N orth K o rean C om m unists w'hat- 
ever defense they m ig h t choose to 
m ake o f S eoul’s ruins. 
Associated P ress 
w'ar 
co rres­ 
p ondent W illiam G. B arn ard , in 
A^oungdungp o, said 
4 5 rounds of 
C om m unist artillery 
and 
m an y 
m o rtar shell fell on T h iid Divi-* 
sion p ositions, a fte r twdlight in ­ 
flicting some casualties. 
Allied airc raft quickly swoop ed 
over 
the 
cap ital 
and 
drop p ed 
flares th at turn ed the night into 
da>'. 
Then A m erican big guns o p en ­ 
ed up in a “ trem e n d o us” barrage. 
The exp losions inside Seoul r e v e r ­ 
berated and shook the earth, B a rn ­ 
ard said. 
It w?as the .second tim e in less 
than five m onths th at U nited N a­ 
tions forces w e ie p oised on tti'% 
threshold of Seoul. 
T he sp ectacular one-tw’o -th re e 
p unch th a t cap tured K o re a’s best 
w'est coast p ort at Inchon, the best 
airfield at K im p o 
and 
Y oung- 
dungp o’s industrial 
center 
took 
only eight hours. 
Refugees w’ho stream ed 
south 
five w'eeks ago w ere back on the 
roads again, 
hop efully 
p lodding 
northw'ard. 
E ngineers raced to get K im p o 
airfield, 
once 
know n 
as 
the 
w orld’s bu.'iicsl airp ort, back in 
op eration. 


The Wage vSlabilizalion 
Board 


I'rasli 


F i r u' i 
A nd 
Urrass 
Aru 
iNiiiiiero iis 


m :ne weak ending Feo. 
6 
'I 
-t' 
Ad.’ 
the o 
p m 
1. 
m e , ' 


I i>me' 


a.' 
'0 !; 


'bi ­ 
gi c.y 
iV e: - 
c, -aic 


tom crs 
ciuring the 
25 p eriod. 
Some retai;er> 


Dec. 
12-Jan. 


I house. 
* 
H e ad q uarte rs are on the second 
; floor of the court house in the 
southeast corner ot the building. 
-Major Berry. S a tJid a v, stated 
he was surp rised at the lack ot 


The fire com p anies up until 2.15 
o’clock S aturd ay afternoon have 
it can issue a genera! w'age p olicy answ ered 
110 alarm s. T he m a- 
by the end of the w eek is un - jority of these fires 
have 
been 
certain. 
The three p ublic m em - | caused by burning grass and burn - 
bers hold the balance of p ow’er, jing tra.sh. 
but it takes five voles to m ake a | 
.Saturday 
m orning 
at 
8;30 
m ajority. 
o’clock the com p anies w ere call- 
It is widel.v believed in laboi , ed to 1309 South Prosp ect avenue 
and 
m anagem ent 
circle.- 
th at; because 
of 
burning grass. 
No 


u 


*'e.-. 
: nc 
)p .s 


-A' 


.<c". e r a ' 
.* yf' cn 
_t 
ui . e.I.-o 
i n 
n 
I . ■ 1 1 _ 
* Id' - 
-\ rcpfii'e, 
wc! 
..un .,-Ke , ■ 
Ho ^^ 
Z\ nuniuei ot .ea--oris were uf- 
lered but they seem to boil down 
to this: 
Ceiling p rices, under the freeze 
order, arc t'ac highest p rices re- 
\ ed 
o ui r» , 
tiie 
pei cm' 
].)-Jau, 
J7 
A 
mea' 
Uea’e 
f 
i 
„ 'c a : ma;;v : 
’ w p: ■ e 
' 
-u 
N 
uat . ciio ri 


Si'oaliaUi 
’.,c 
p io- 
nc I n^e 
' m c cut 
' 'UU. 
if 


Dee. 
mav 
■* -i L - 
/ c m 


m ade volum e sales— say at least 
10 p er cent— the m e base p eriod. 
Tiic o P ^ oriiciai aUo -uid 
p ari 
iZ * Í 
, ’ •, 
1 '-I 
’ ! 
meat. - 
: ■ 
: 11 
: 
1 ae !u tar i a- t ma!. \' 
■M <, r-c 
r- Of,* ■■ c' f .. 
..nr,r¡- 
< H ir( p -,p . p . .a* a t: » 


interest ut ug -p own ■ 
anci P e “ ' ' un ‘ian> 
ject 
Aitii" ig;i. t, e i' 
of a;; <'m*Tgc: n v 
a* 
inuUd 
M aii’i' 
iic: 
an'; 
' 
: C ■ c; _,t 
ai 1 iVf. it .• 
t!u.n :.-c 
rcgi.'le; 
d iu 
iugani/,e." 
“The p urp o.-e of the 1 egi.^iiation 
is to ascertain how* m any p ersons 
¡are interested, cheek the lists and 


r V 
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Piesident T rum an p lans to nam c 
W 
Willaifi W irtz as ehairrnan uf 
th( 
board wueii U.vriis S. Chiug 
rcturns to hi'- job as direcloi' -M 
tlic Federa! Mediatimi and Cou- 
ciiialion Sei'vicr' attei' tue oveiall 
a.licy lias bfen i.'.--jcfl. 
David L. Cole, attorney of P at- 


damage. 
At 
12:45 o'clock in the a f te r­ 
noon the.v w ere called to the resi- 
fience of 
G. Nichols, 622 Ea'-f 
Tenth .-treet. w here a shed had 
caugfii 
fire from burning tra.sh. 
Damauc of about 
$50 resulted. 
W hile 
at 
the 
above 
fire 
the 


then 
assign 
the 
individuals 
to 
various 
activities 
of 
their 
./wn 
.-election. 
.A 
p rugi-am 
vvill 
then 
oe -tHitCfi anu t.'sfM'’ t.ikmg p a;t 
v\uh rc'-eiv c inst.su-tf m- n-: 
.■ ;,.,t 
ami ’It. 
in do ins ni- 
m r p a r’,- .S'-ifu 
cuiar joo. .Major Berry corn .,.aed. afm; 


eison, 
N. J., is 
also still 
be in g ! com p anies 
w ere called 
at 
12:55 
m entioned as a p ossibility for 
tiie; o’clock to 1221 W est T hird street 
because of burn in g trash. No d a m ­ 
age. 
A shed w hich caug h t fire at 
1010^ East F ourth street, ow ned 
by C, W. Robb, caused a 


chairm anship . 
W iritz now' is acting € *xeciitive 
rlirector for the boarci. 
He is on 
leave from the law sehoij] facub.v 
of .Northvvcstei'n Univei.-it*. 
He 
.va.- ciiaiim an of the old Wag*’ 
izatii'ii Piod 
the second 
d th a ’ 
w o rld 
Junction'' ri 
w ar. 


tne 
t 
« !f> 


i’(» rn p anics 
afternoon, 
resulted. 


run by 
at 2:14 o'clock in 
D am age of about 
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cu m .s^an ces w h i c h af f - r tvi ,i 
dr r so v i t al l v . 
C'UiN 
i'i 
a 
19 46 
A, < 
tt 
Srnith-Cotton ^i^h sch'. 1, Se 
and was 
reca’led to se 
. ‘ 'C 
Octobtr 14th. lie has ? rloi 
-m 
of 13 months during 19 46-4^. 
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Movies For llic 
Siiiilhtoii P1*A 


T o 
SmI*' ton 
Parent-Tea- 
Ass 
15” 
' 
i" 
t'.C 
gym nasnm . 
A 
ba’! 
game 
b 
fa ih rs and s ^ns against rt 
and 
'uughtcr-i wa- played 
a fast excidng ¿ ¿ ame tlic r 
and 
daughters won by 
a 
of 48 to 30. The lineup lor t ■ 
game was as follows: bathers anu 
sons, Sheldon Smith, Bob Wagne- 
knecht, J ohn DeWitt. Bill Rilov, 
William Green, Bill Ficken, H enh, 
Slice, Gary Griffin and IMillnra 
Wagenknecht; mothers and tiaug - 
tors, 
Phyllis, 
Mombeiu, 
Doileii 
Oehrke. Katherine iMcXultv, I-"is 


* \eeu 
n. ■ - 
A"’- 
c: 
s 


] 
. 
J- 
A n n F b k'-n. 
r-- 
G; ' • 
Lwi.r v L- . 
.u - 
an 
I *’ t.r IPov' 
. 
A ^hüî ' b : -neF:' iiie- tu 
u 
le^iued 
,T by Mrs ' ;en M-.-:'.- 
‘ 
> i 1. -r .en : 
tt was vo*ed t.i help t ie St h J 
:o ray a rmw eh-'dric stove i r 
* t . neh I ■ ‘r:\ tiie P. T. A. to ’.à 
h OP r . 
Two 
iViOtion 
pictiirc'^ 
v-'CiC; 
i. ‘w... “ Tne Xavy Recruit,” aus 
*•> ‘•'î.t 
Bî-rvioe” 
’’V 
a 
rocnt;n- 
•M 
er. Tile hr-d was. acluid battle 
’t 'at c i. 
U 
S 
submarine- 
an ' 
t • 
lU't UV, 
ships 
d-ii'iug W'U te 
Wu. 
II. 


Fisfuia May Often 
Result Frofi! Piles 


FRFF BO O K —(iiMH F.icts 
On 
VssO(ual« d Ai*ncnt'i 


Call the Blue Ambulance. 
Phone 175—Adv. 
fU 
1 
V' 


... 
I . 


J enkins Radio 
fîH So Ohio 
Phono :n 


1 - 


r. : 
. 1 : , 
■ n -f 
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\ 
y I 
Jr., .son of 
■ 
j 
< ( .e'o n re .Vloon 
. 
IÍ 
.1 -V 
V. ko cn iisted 
-, C . I' S 
, 
. y on October 
]J, 
’ 
lie i.''t,vcd 
his 
f"- 
Î I'a :.:in 
Great Lakes, 
I 
, 
V 
íK.m there to 
X oi ‘ x. \' I, w acre he is al­ 
"e’ 
> e 1 Ì ■!<ar si'hooh 


' HI- 
■ P 
•/• 
I H i i. s o n r i / ' a c i f i c 


S h o p 
N o t e s 


IVIonroe X'eale, inachini.->t, wbe 
has been off 
bsdy fr.r tiie psu 
several months recovcrit-,.: from m 
operation underwent at the iVIis- 
souri P' -.cific hospital in St. L ■■ 's. 
returned to work IMonrhiv. 
J oe Giles, of the e-. meeri'" 
department ¡-f ihp 
;i I’ '• - 
fie, with neaiqu ¡itars n St. I • -u 
was 
in 
Sedalia 
last 
vv 
k 
on 
company business. 
L. C. Bryson, assistant .snperfri- 
tendent of safety fc 
u;e l\bs- 
souri 
Pacifi' 
with 
headquarters 
in St. Louis was at the shons ;Vlon- 
day and Tuesday on safety busi­ 
ness, 
and 
left 
Wednesday 
for 
Wichita. 
Robert Handlev% retired sheet 
m etal worker for the M K & T 
has returned home after under­ 
going 
medical treatment at the 
Missouri Baptist hospital in St 
Louis for an eye ailment. 
W. 
E. 
Ellison, machinist ap­ 
prentice, completed his apprent­ 
iceship in the machinist shop last 
week. 
W. E. Woolery, laborer in the 
freight shed, who has been re­ 
ceiving medical attention in the 
Missouri Pacific ho.F:pital in S ‘ 
Louis, has returned home although 
it will be some time before he is 
able to return to vvmrk. 
IMrs. Charles Loucks, w ife of 
laborer and son Charles, J r., loft 
Tuesday for Kansas City where 
Charles, J r., entered the Mercy 


h .. id^ d 
I or 
treatment 
for 
an 


-.U 
: 
! ..I ui. 
■ r. 
-b.s. Lawrence Coiie of 
St 
J o., liave n't.u'ned home 
aP r 
e - ung 
a 
vw ck 
visiting 
•L‘-\ J ' s and friends in Sedalia. 
W. 
I. 
Suiith, 
nit,ht 
machine 
: 
f 
cuui, 
h'is 
returned 
to 
vvoik 
ai'f'r 
beii g off duty 
for 
-I ' tal days on account of illness, 
ile w. - 1 ’ evi A by R. R. Bus 
U- i’. 
..'-f 
V. 


I Central M issouri 
Î 
Equipment Co. 
1 
13 7 W. M M H 
I 
Phone 613 


|. W. Watts 


about this 
problem : 


My 
boy 
struck 
a pedestrian 
with his bicycle, knocking him 
down, injuring him, and break­ 
ing his glasses. The man wants 
.S1T,> for his in.juries and e x ­ 
penses. Is there insur.anee to 
protect me from such liability? 


insurance Agency 


Phone 861 
114 
West 
Third 
St. 


FOR MOTH-PROOFING, 
PAINT SPRAYING. ETC. 


MATTRESSES 
UPHOLSTERY. 
BLANKETS. 
MOULDINGS. 
RADIATORS 
PRICE INCLUDES 
ATTACHMENTS 


SEND NO MONEY 
rACE VACUUM STORES D£ Pr. c 


I 
I 
9 01 M.iin St., Kansas ( it> 
yio. 


J 
i Would Like a F re e H om e D e m o n s t r a t i c n of o Rebuilt E ie cfro lui 
• 
Vith 7 A H o c h m e n t s , Plus Sp o y e r, All For On lyS1:M5 


NAME 


address 


CTY------ 


He r e' s .An other 
O p p o r t un i t y To 
WiN A ZÜRCHER 
GIFT DIAMOND 
Enter Contest Now! 
For 
Complete Details 
turn to our ad 
on 
page 5 of this issue. 


7 H R C H » ^ R ' S 


TUNE-UP 
OR 
COMPLETE 
MOTOR 
O V E H F f^ U L 


C O M E 
I N 
OR 
PHONE 
FOR 
F R E E ESTIIVIATE 


1. W. ThORip SGH 


— t^ 5 / p o L e t . r u I C K 
Phone .59 0 
400 So. Osage 


LADIES! 
WE WONT 
SHINE 
YOUR FINE 
GARMENTS! 
GENTS! 
LET US BLOCK 
YOUR HAT! 
All Work Guaranteed. 
FULLERTON'S 
STYLE BOOK 
CLEANERS 
Free I’iekup and Delivery 
Phone 51? 
606 So. Ohio 


The Way To Reach A Man's Heart is With 


an ARROW 


ARROW WHITE SHIRTS 


We have the L;ruest stock of ^ 
Arr!.\v White Sbdrts in Central V 
frimi 
........ 


ARROW GABANARO 
S'""’ 


A ‘: eiica’.s fine-t and most pop­ 


ular .^port shirt at 
...................... 


NEW ARROW TIES 


* 6 " ’" 
! ' i 


J ust received a shipment of 
3 1 . 5 0 


these smart tics at only 
.......... 


Trulv A Safe Place to Trade 
WILSON’S 


Home of Nation ally Kn own Lin es 
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The Sma rt New Sty lelin e De Luxe 2 -Door Sedan 
yes-refreshinglij new 


WITH FINEST QUALITY ALL THE WAY THROUGH ! 


—wif/i time-p ro ved 


A U T O M A T I C 
T R A N S M I S S I O N 
—p roved by more than a billion miles of p erforman ce in the 
han ds of hun dreds of thousan ds of own ers. 
*C o m h in a iio n o f P o n en ^lid e A n .'o n ia iic Tra n sm issio n a n d 
105 -h .p . en g in e o p tio n a l o n D e L u xe m o d els a t extra co st. 


AMERICAN BEAUTY DESIGN 


Brillian t n ew sty lin g . . . featurin g en tirely n ew 
g rille, fen der moldin g s an d rear-en d desig n . . . 
imp artin g that 
lo n g er, lo wer, wid er b ig -ca r lo o k 
which distin g uishes 
Chevrolet p roducts. 


AMERICA-PREFERRED BODIES BY FISHER 


Men an d women arc say in g that this big , beautiful Chevrolet 
stan ds out as the on e car that best combin es the n ew with the 
p roved . . . the refreshin g ly difTcren t with the thoroug hly reli­ 
able . . . outstan din g quality with outstan din g econ omy . 


It's America's larg est an d fin est low-p riced car; an d it's 
n ew 
in feature after feature! Yes, won dcriully n ow, with fin esi 
q u a lity all throug h! 


For this n ew Chevrolet is desig n ed to be 100 p er cen t 
d ep en d a b le 
in every feature an d fun ction . That's true from 


] 
MODERN-MODE INTERIORS 
•: k ^ 
..... 
. I 
A V '^ ' -k' 
■ 
With up holJcry an d ap p oin tmen ts of outstan d- 
in g quality , in beautiful tuo-ton e color harm o­ 
n ics . . . an d with ex tra g en erous seatin g room for driver an d all 
p assen g ers on big , deep ‘’ITve-F-oot Seats." 


its time-p roved Powcrg lide Automatic Tran smission * for fin est 
n o -sh ift drivin g an d Silen t Sy n chro-Mesh Tran smission for 
fin est sta n d a rd 
drivin g at lowest cost to its time-p roved Valve- 
in -Hcad en g in e p erforman ce. So p owerful an d efficien t that 
\'alvc-in -Head desig n is the trcn d-leader of the in dustry ! 


Take on e look at the followin g features—an d then visit our 
showroom an d see Chevrolet for 195 1 in all its sterlin g quality 
—an d y ou'll kn ow it’s Am erica 's la rg est a n d fin est lo w-p riced 
ca r. Better see ii-to d a y! 


V >1 
SAFETY-SIGHT INSTRUMENT PANEL 


With n ew an d even mp rc strikin g ly beautiful 
lin es, con tours an d colors . . . with ex tra sturdy 
Fisher Un istccl con struction . 
ramie N'isibiliiy . 
C urvcd Win dshield an d Pan o- 


. MORE POWERFUL JUMBO-DRUM BRAKES 


^ 
^ 
' 
(wi 
th Dubf-Li 
fe ri 
vetfess b r a k e l 
i 
ni 
ngs) 


I aTg est brakes in low-p rice field . . .^with both 
brake shoes on each wheel self-cn crg izin g . . . 
g ivin g max im am stop p in g -p ovver with up to 2 5 % less driver effort. 


I .Safer, more cilicicn t . . . with overhan g in g up p er 
crown to elimin ate reilcction s in win dshield from 
in strumen t lig hts . . . an d p lain , casy -to-read in strumen ts directly 
in fron t of driver. 


A 
IMPROVED CENTER-POINT STEERING 


(a n d Cen ter -Po i 
n t Desi 
gn) 


Makin g steerin g even easier at low sp eeds an d 
while p arkin g . . . just as Chevrolet's famous 
Kn cc-Aclion Ride is comfortable bey on d comp arison in its p ries 
ran g e. 


MORE PEOPLE BUY CHEVROLETS THAN ANY OTHER CAR! 
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Children's 
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11 
Free Delivery 


' t i l 
1 :3 0 a.m. 
HUGIE’S 
Package Liquors 


I ' l I O N K 7 3r> 


( J i l l ) l)is <u.<s cs 
H o u s e P l a n t s 


T h e 
O a k 
G r o \ e 
H o m e m a ke r s 


c l u b 
m e t T u e . s d a y a l t e r n o o n 
w i t h 


M r s 
. 
E l m e r 
A l e w e s . 
r o u t e 
t l i r c c 


w i t h M r s 
. T o m Y e a t e r a s a . - s i . - t i n g 


h o s t e s s . 
A 
d e s s e r t 
r u n c i i c o n 
w a s 


s 
e r ve d a t 1: 3 0 o ’c l o c k l o t e n m e m ­ 


b e r s 
w i t h 
A i r s . 
J a c k 
Y c a i e ; 
HiAO 


d a u g h t e r 
a s 
vi s i t o r s . 


T h e p r e s i d e n t . A l l ’s . A l . C . 
H a l l , 


o p e n e d 
t h e m e e t i n g b. v a s ki i i g 
a l l 


t o 
r e p e a t 
t h e 
d u b 
c o l l e c t . 
R o ' l 


c a l l 
w a s s 
a n s 
w e r e d 
b y 
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t e l l ­ 


i n g o f a f o o d t h e y 
h a d o ve r c o m e 
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H 
FRE is ^iH)d fievs s for folks with a 
shrewd e\e for what their dollars 
will buy. 


Here is a tidy traveler that delies the upward 
trend of costs—proudK wears a 19 31 price 
tag like that which zoomed last w a r ’s 
Spfcial into popularity so great that it put 
a crimp#in ’’the low-priced three.” 


lake our word lor it, this is e\cr\ inch and 
ounce a Buick—Buick-ieaturcd. i5uick- 
dcsigned, Buick-huilt from the ground up— 
but literall) the newest thing on wheels. 


The sturdy and ample bix is is new. The 
high-strength frame is newy The f>ower is 
new to the Spfciai. which now h-ts the 
thrifty l'-2(>3 engine that first made its name 
in the Sl P F R , and here delivers i 20 horse- 


Wh ea h eiter au to mo b iles ate b u ilt 
BUICK w ill b u ild th em 


power with staiukirtl tranMiiisson—1 28 
with Dx naflow Dri\e. 


It's a Buick with h s - we ght and more 
power—and that spells a pair oi //en ffviil:. 
fo r ]o o . There's a pertormanee thnll Mjeh 
as Nou’vc nescr vnjo\v.i in ti c 5i fci m — 
plus a handsome ga.s-'d' ing into the 
b.ire.on. 


Well nuike a pred tion 
n o \ s as to what 
title folks will gi\* It, >nc€ ti e\ get it out 
on the road. That iiG". m tliree words, will 
be: ’ I'hriftiest Bui k let!” 


Better luirrv around to \our Buiek dealer’s 
and l«M)k this mars el over. We 11 give yt>u 
anoih r f redi tiori—w'hich is: 


Once dii tile s discovered, ihedemancf w i ll 
be tern fie. 
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MIDDLET0N-PETER5 


O h i o at Tth 
’^hone 127 - Î 28 


wise man sends 
kD flowers. . . and knows 
he has taken the shortest 
path to FIER heart! Let 
fresh, fragrant blossoms 
comprise your offering 
this Valentine’s Day. 
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J usi in time for Valentine-giving! 
A special group of beautiful table lamps 
with substantial reductions that mean 
real savings for YOU! 


Values from $9 .9 5 to S29 .50 


2 0% 2 5% 3 3 1- 3 % o f f 
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F i p s i t j i i i i l i o i i o f K e \ e i ui e C . o l l e r l o r 


By Drew Pea rso n 


( C o p yr i ih t 
1951 
By The Bel; Syndicate 
tne » 


W A S M i N G T O N — With t h r iiHtion facinii one 
of its big g est ta x bills in histoi v. it is rnoie i m ­ 
p o rta n t than e ve r that th e ie be no tax ehi>eleis. 
S up p o r tin g 
this 
idea, 
Sen. 
Jo h n 
William^. 
I^ciaware R ep ublican, has now ta ke n up a ta x 
b rib erv scandal first ex p o'^ed 
in 
tins c o lum n 
and has de m a n de d the oustei of J a m e s W. J o h n - 
,>^on as eoliectm 
of in ie in a l 
r e ve n ue for New 
Y o ik's th ird district. Located rig ht in tne cente 
of M a n h a tta n , th!.< is the wealthiest tax distrirl 


in the nation. 
W illia m s’ blast at J o h n s o n is an o utg r o w th of 
b rib e ry a n d c o ir up tio n un e a r th e d by this c oium n 
on J a n . 30. 1950. m ure th a n a ye a r ag o. N am in g 
name.s and g iving details, thi.s c o lum n leveaied 
h o w five of Jo h n so n ls la x coilectors had been 
.shaking do w n busine.s.s firms and collect mg lush 
bribes*. .Several m o n th s later, the s a m e five (‘oi- 
lectors w e r e bro ug h t to justice and sentenced to 
ja il as foiiow.s— William A. G ane>. f i\e \ e a i s and 
.« 14,35i(- 
A n t h o n \ 
V. 
f’l-cella, 
two 
>ears. 
.six 
m o n t h s a n d .« 2,500; J o h n A. Galg ano, two \ e a r s 
a n d .« 2,850; 7’h o m a s J. C an n o n, 18 mmith.« and 
.$2,500; and J a m e s A. Bessel!, 10 \ e a r s p r o b a ­ 


tion. 
J. .S. J o h n so n , th e collector in charg e, of these 
m en, w a s also cited 
h> 
the c o m m issio n er of 
i n te r n a l r e v n ue for his “ w e a k and in e ffe c tive ” 
admini.ctration. This, h o w e \ er, failed to .shame 
h im out of office, and he w a s then formatly 
a s ke d to re sig n — as of last Novembei'. H o w e \ e r , 
h e h a s not resig ned, but is still on the job, Iry- 
i n i tG W'eather the storm . 
S e n a t o r W illiams, citing som e of these fact,« , 
r e c e n tly told the Senate: 
“ E a il y in 1950. sup eiwisors fro m Washinetvin 
w e r e sent to (th e th ird district) a n d they l e - 
p o rte d t h a t co n ditio n s w e r e w o is e th a n p r c \ i o us 
r e p o r ts indicated. Tliey re p o rte d thet only one 
division in 
the e n t i r e office 
w as 
fun ctioning 
e ven in a fairly sati.« factory m a n n e i . But the col­ 
le ctor (tJohn.son), w h o i.s ie.-p ouMblp for such 
a n a m a z in g state of affaiis, is still in ch a rg e 
of the office. 
“ H o w bad do conditions h a ve to g et before 
.some action is t a ke n ? ” de m a n de d the se n a to r 
f r o m D e la w a re . “ If the g o \ e t n m e i i t e x p ects the 
t a x p a ye r s 
to c o o p e ra te 
w holeheai tedly 
in 
its 
h ug e l a x p io b le m , it m ust p ut its o w n hou.<e m 
o r de r .” 
Note 
1— O n e ye a r ag o, this c o ium n , tryin g 
to clean up the New Y o rk scandals, tele p h o n e d 
J o h n s o n 
an d 
tried to obtain 
his coop eration. 
J o h n s o n s la m m e d do w n tn e telep hone. 
N ote 2— S e n a to r W illiam s has urg ed a “ c o m ­ 
p lete 
a n d 
co n struc tive 
investig ation 
by 
the 
U nited Sta te s S e n a te of th e w'hoie svstem by 
w h ic h ta x e s a i e collected.” B e p oints out this 
w o uld de t e r m i n e “ (1) w h e t h e r the g o ve r n m e n t 
IS g etting p aid all it is en titled to be p aid, and 
(2) w h e t h e r th e ta x law s a ie fairly an d h o n ­ 
estly a dm inistei ed.” 
Washing ton Pip eline 
Befoie leaving for the Rep ublicans' one-dollar 
box sup }« ?r. Senator Taft took the p recaution 
of slip p ing into tne p r i\a te Senate dining room 
and eating a steak dinner . . , Irrep ressible Rep - 
Georg e Bendei- of Ohio w a.- all over the GOP 
b ox -sup p er ¿nena, whoop ing it iip for hi> fiiend 
J a f t and g etting in the hair of G o \\ Tom Dewev's 
cheering ,>ection . . . Sen. ir \ i n g l\es. leader of 
the Dewe> foiee.^, didn't try to eonceal his 
l e - 
sentm ent when 
Bender distributed 
“Taft 
foi 
Pre.« ident ’ ne\\ sp ajiers. When Bender and other 
Onioans \elled for Bandleader Fred Waring fo 
p lav ‘•rrn IcMikmg over a four leaf r lo \e r ,” tne 
Taft 1948 convention tune, Ives shc» ok his head 
\ig orousl>. 
f'inall>’ 
Waring 
comp iomiscd 
by 
p ia>ing “ Way Down On tne i..)ldo,” whicii didn’t 
suit Taftite.- at all. J'he.x ' wouid iiave p ieferred 
the otficial state .-vong , "ReHUliful Ohio.” . . , 
House mint.nitE 
Leaner Joe Mastm. as usual. 
Cvone throng )' witii the sp eech of the evening . 
('hinese-KuM*..ian Deal 
Word of a nea. air.t lig M j Jinp urtant secret 
militai. hi;.;etmo!ii ijetweeii Rus.-ia and Comina- 
ni^' C nna *;a> 
i-Gt rtai . ed Washing ton. The 
deal t'-uld be a 
e;i- i.- < 
ik foi -» ui' f.iture p o- 
si!i(’'n in Ko.ea. 
Aet.<>idu;t to the bcs* Cite) l i e n e e n iio rm a tio n . 
the a g ie w 
’ t 
h'- '-1£ o p 
m 
a^ aOoiP 
tne ‘ime • ,r 
' j ited N'aLoii'« ’ ce a se -fire o r de r 
w a s un o f . 
’i •..» !''■ion. I’ne deal \vas 
p robablv' 
p ut a c ir e s ir oi i.ie- to ooi.-oer t e Chinc.-e aun 
p i eve n t 
‘ rintn \ie ln in g 
o ’he 
cea.^e-fiie 
p rof •'."a." 
It 
‘ i 
i i G 
[V 
• lui’ Russia g ive.« 
to ■ 
uw-i nil 
ei ‘ ( new m i h t a . \ ...-» t: 
]. I . r N , t 
11 ; 11 A 11 he!, 
t'.ii!: a r t evp up ’en 


' . tlvr C !iine.« e p eop le.-' 
ep iUDlic. 
• 
hi ix eo-‘t,p o'e» I of foiCig n 
i „ a p j ri 
of war, {>Ius an 
MW“ ; oi inut.i Mong '-.ians. 
•I, to p ro vin e ‘ ‘ e r h uie ;e p eoj. 
mo jPt p lane« , 
3 'L a i n ■ Oou ( ii ifcr» j ,n*« 


4 
IJ ran 
ntrw' p jia; a*r» '!'p er« 
:> s r- 
r 
3 0 0 ofH) 
H 
. m 
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! 
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1 p p 
i€ b e t m r ♦ 
a n 
e 
*» i* 
« if^e me ’e ’ 
i e ■ a« a ’* n- 
iri!i‘ar\ oral bet .', eet, hhiv, , , .. 
^a« a.-' -ed Í' r« icie aeif L 
S 
* e f * 
1 e 
Hig h-Pre'e^nrp .Salesman 
Eiiio*^ Roosrveit, wheii m viv 
ti<-ip a!e in 
ni.« mot lei s 
¡adu' 
lake no for an answ ei. 
R ec e nti\ , he ( a!!t,’'-i ’’le 
tion an d askeo 
Si 
(ila 
.<a>m2 n f had '•ome ooi^i 
of the sam e p r o g ia m . 
J e b b . t h i o ue n m« s p r i e t a i y. tried to >» a’i 
Hi.t 
FJliott p h o n e d ¡ep eatenlv. Je b b . meantin'ie. f-ian i 
that the o th e r “ big n a m e s ” had not aecefited at ■ 
being bus,v. told hi« .'•eetetary he eonI;ln't io r 
W nen FJiiott p i e.sseci for a final a n s w e i. an;; 
tiie >ecrétar> g ave a final no. Elliott e o un te ie o . 
“ I ’m g om e U» rep ort Sii CHadw,\n to tne state 
de p a r t m e n t , ” 


P i h o h U. N 
ww n J e b b U-, 
a; 
oig name« srh edo ie' 
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B r i ue 
Biossal 


French P r im e M m is ’er Plex en's v isit m Wa.sh- 
ing ton sig nifies a h e a rte n in g n e w sen.« e of real- 
,sm in F’reneh p olic>. It « eems to .« ug eest Franc« -- 
has a ke e n e r a w a r e n e s s th a n Britain of tne need 
foi a film stand aeam.« t Red ag g ie.v^ion e v e i \ - 


whei e. 
E ven 
befoie 
P le vm 
came. 
F r a m e 
iiad 
de ­ 
clared it.s intent to back the United S lates in the 
U nited Nations on the issue of b r a n din g Fled 
China an ag g ressor. 
R ep orts 
of the PJevin 
taik,« with 
President 
T r um a n add sub stan ce to tnis intent. F h a m e is 
un de rsto o d to 
be willing 
to .'up i-Hiit eeom.'mi» : 
sanctions ag ainst China if it ! e \ ’ie uig ed by u.« . 
It has i» ften in recent week.« g iven fresh a s ­ 
s ura n c e of its detei-mination to keep its 150.()O() 
troop .« in in do - C h i n a imti! the rebel \'iet Miin. 
forces are defeated. But -ome advices sav ti t 
F ren ch would p ull out if we thmig iit it the i>e-* 
eoui se. 
Ill 
rntni'n 
for 
these as.« ui ,nti « ■-. 
t ht- 
, 
naturallv w ant moi e econom ic and militar,\ a:d 
fiom u.s in Indo-C.'hina. tlioug -i thev flon't w a n' 
o ur manp ow er. Ann if Rnh C hina ,-hould .« h« i : 
activei.v 
help ing tlie rehel,« in 
\ ’irt 
Nain. t «• 
Fi'cneh w ant u.s to back flinm in s^ekiiig U?. 
e(>ndemnation of 
the Chinese for t h r u 
a z s e.« - 
s io n , 
It IS no .« udden burst of moral fe ivo r thai 
induces the F r r n r h to show thi;. ,'tiffer a h i t udr . 
D ip lom acy is 
the art of 
g i ve - a n d- ta ke . 
I'hev 
a p p re c ia te 
that 
if the\ 
w an t 
somethin.c 
fitmt 
us. thev h a ve to g ive .« omething . tor» . 
Indication.« are th a t the F re n e n a ie artual!.' 
p r e p a i e d to p ut up a s te r n e r front in E uiop e 
as well. 11 iias b ecom e the fashion 
lately to 
di.seount co m p le te ly the va lue of the 
F r e n e . i 
soldier in an,\ Eurr» p ean shovvduw n with Russia. 
But Plevin is said to 
ave as.-ured Mr. 'L um a n 
the F'rcnch will re a iin at a sati,-iai-tor.\ 
p ace 
an d will 
fig ht. Tliey are e ven reati.v. .« o tne 
rep orts g o, to accep t leal We-t Ctcrman le a r r n a - 
menl. 
W hat 
Pleven 
told 
the 
P re side n t 
on 
the,« e 
p oints mav not he evident in tne F’rench p jiim 
i n in is te i’s 
p ublic 
utterances 
at 
oorne 
in 
tiw 
m o n t h s 
aheaci. 
F'or 
this 
is 
election 
vcai 
m 
F'rance. an d p oliticians th e re a i e no do ubt m a c 
like oui own. T h e y c a n ’t often .sa> 
w n a t the,» 
really believe. 
F o r c a m p a ig n p uip o,'« *.« . Fiem-h le aders will 
h a ve to e x h ib it e ag ern ess for new talks witii 
Ru.« .sia, 
even 
ih« <ug h 
they 
kn o w 
little 
m ig h t 
thu.s be achieved. They'll h ave to accep t G e i - 
m a n r e a r m a m e n t slowly an d g rudg ing ly. 
R ig ht n o w F re n c h C o m m un is ts hold 30 p er 
cent of the seats in F r a n c e ’s N'ational A ssembl v, 
m a kin g th e m th e c o un t r y’s big g est p arty. P ieven 
a nd o th e r m o de r a te s w a n t to reduce theii ium - 
bers sub sta n tia lly at the p olls thi.« fail. It's a 
delicate jo b to w in millions of n e w votes a m o n g 
the w ar-w e a r Frem-h and still p ur s ue a .sound, 
co urag eo us p olicy in the vvoild .stug g le ag ainst 
Rus.« ia. 


But It i.s enc o ura g in g th at resp on.sible F r n i c h - 
m en a i e m a kin g the effort. O n e p i i m e e viden ce 
« *f the different a ttitude of F ra n c e and Biifain: 
W hen P rim e M inister Attlee visited .Mr. J 'l u- 
m an, he soug ht a ssura n c e s vve w ouldn 't 
a r o p 
the . \ - b o m b w ith o ut consulting B ritain. W h e n 
Pleven cam e, he asked for g ua ra n te e s th at we 
W O U L D u.se it p r o m p tly if Russia a tta c ke d in 
W estern Europ e. 
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If this p ositive sp irit can be develnp ed e v e r y­ 
w h e re a m o n g free nations, vve vvonh h a ve to fear 
for o ur seeiirit.v and o ur libertv. 
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eomrnonl.v « a \ ; “ I ’ll meet you aftei' the s h o w e r .” 
If tnis fren/.ied .^-btunb e x p e r im e n t i n g out in 
N evada hadn't let up w h e n it did. p c-» p le mig ; ’ 
nave fallen into a sim ilar g roove w ith sucn stuff 
as: “ L e t’s g et iog cihei- a f te r the blast.'* 
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own 
ni< ther, 
and 
now 
he 
wa; 
ilia- nw his br-i’hf : C o .n t into ho. 
■ (V 
cb 
L. i 
Vv .iited 
f 
- !' 
.\miirw- 
before 
h a 
fa’ .cr 
anu 
I'.h Mil)--th StraR« ;n*s 
turn 
cam e 
.‘\ m' V. p ifu c !” 
“ 1 tHe 
I.i a,” 
he s« .a. 
a!¡o-- t 
or P \ 
“ See 
iia' h.-f/oens w oen 


Vo ti :.,et m ix ed up w .ih a G rc n - 
t a 
” He ;ho« » k his dark, -iiog g y 
< 
e i.c.-d a ni( ’ rep i iachfully. “ Y e i e 
n< 
- a Pad 
l o t , Lisa. 
Stay de a l aw a y 


5 .V. 


.V 


¡me 


froin US. All of u-.“ 
• 
• 
• 
I I F kx iked tirsi at his b ro tn cr 
PuiJi't and thcn stai ed al Lisa 
»> long that .« he ueoame uricom- 
i o i ‘,;o.e 
Seem g 
her 
discomfort. 
. \ n r - w 
ho.g iicd 
s h o r t l y 
and 
' il ned bacK lo S h e ufì Lane. 
“ XX ant to know why I wa.« dis- 
Aiied?” 
he 
a^ked 
g ruilly. 
He 
-, il ed 
ag ani at 
Geri's moving 
¡1« lo 
. “ T hat hap ficned Ihiee ycars 
co S n e rdf 
NTcc ,'tcry. 
About a 


et n g < 
lo. 
loiTi and 'I 
’ lU g 
P 1 •. 
I m ' he i 
« 
'I here w .- 
oroKfn 0 1 .’'» 


a \ t I r 
f e ' - 
’ne ' tu op 
n- 


11, ri A I • e ' < f 


1 olir. V o j 
.11 . V 
a Pa.j'T. ..oiU •-■lirn; 
o\ I.or 
■ Mit, 0 ->f voi 
i ’aimei «' p« tu 1! a- >ne tooK n» t 
«.»n ihe d, i c -tuuinig . 
“ 1 u-ed to he -whUe 
t'-n 
n i 
he kiliofì 
F. o ri.’ 
An-i « 
on. leaning foi 
j ,n,, 1 


g .tin- 
-vveel 
old 
lady 
who 
killed 
my 
’ 
‘ ^ g " ! . . . ” 
j 
S- erid I.one in te rrup te d ha.'-tily; 
1 A. kim ' w’, tell me this. 
Did you 
!o .-irei 
with v<ur 
m o th e r 
the 
■ Cm ■ 
mo ir.ng of her de-« ?h?” 
. 1 - 1 
“S ur e ,” 
he 
n o d d e d 
alTabty, 
■ r'ourt and I hu 1 one who{)p m big 
I r« » w vvath her. She had a hg ht g o­ 
ing on w P n everyb o dy from the 
vV -n* 
n g ht we a rrived until she g ot it.” 
u, { “cr ' 
“ XXhere were you the afternoon 


oUi thut 
h i’e o uo ' , 
u oticred 
“ I 
o e.n d It. and lie m a y not r e m e m ­ 
ber all ol ¡Í ’ 
“Go on, 
;ud the .- liC: lif. 
“ A nuy ,-ii !. eu 
late 
Thursd-ay 
c e n m g - . ‘h .Mr an d Mi- Carson. 
He 
w(’nt 
o h 
acuiti 
for 
a 
few 
d’ IÍIK 
nv 
( 1 » ('»O' d vMvlv 
“ T h e 
nex t 
n (, n ny 
i 1 
n other 
lec- 
t ted il.... ao« 
t i : - d-iiiKing an d 
thev r i f a ve 
j < n e l . but th e re 
j \U' notmi g 'IP , 
,c¡J aiiout it 
A ft- 
' er a ’ d< .\nd» !r!l the he -ise ag ain 
ana fi dn t ref 
t - * il ui ¡and 11 
oMo« k 
o 1 he il .') ■ I ; 
H'c 
ent 
inerllv ’o h.- ro>> 1 » aHu>. T any 
;i IV h . ri(i at -nt I o '- ’. 
in the 
I '(..ik up a ? "ly to him 
L i \ , '!v i > iV' 
keener, fix ed 
the ti V 
H 
i 
riK 
-iC 
dec. a n d 
j U ' C ci . . , f ■ - I - ■ ' ■ : 
Í . i<a id lie felt 
I 
id. Dcttei 
I A» -'» ’ bc«< u to the 
'kit c h e n v'ltn In« , h a y and in a 
fe-.v 
m m « 'es A nuv 
c-'ì:i - 
dovvn- 
-'■t.nr 
a n a 
cn'’’ c 
lioors.” 
Tfie r'ahrno'-.'. ti.aT 
, s c h a ra c - 
teii.'-ii;’ of G e n P a l m e r de.« erted 
her now. 
“ Ml 
G ie n a i 
ai ^ to a. k th a t 
Andv ap d Co .it c» l e up to her 
den in.med aieiv 
I 
Geri 
slop fiefi SI'Id oiv. wi lt « rung , a n d 
she io weied hei e>cs, 
“Tell the rest of it,” the sheriff 
ordC' ed. 
G e n look, d a! Ehzah» » h S i r a t- 
ti.'fl 
\%lth 
ki'Jl c.vt.a. 
“ 1 
told 
Mrs. G ie n a l Ic Niat Andre-w 
w as 
out on the f e n ace with hi., a un t. 
Miss Str-Pton. 
.\n d t . n t C o ur t ’s 
.-ar iiad 
] ..-t 
e r ' e r d tiie dnv'e. 
■Siie 
siiC 
.1 V M 
- .‘'-■ti .itton co.m- 
ing 
up 
toe 
l<- er 
ti i« ioe 
and 
wheeled hcr'-elf .jul 
he m o m , 
and I -went back to the kit- i eri to 
finish, my cup of cofTee w kh L.uey.” 
“ T h at takes u.- dp lo tiie m ur ­ 
de r,” the : h e n rf .-aid. 


( T o B f C o ntinued) 
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‘Why , bowling ke e ps me in pe rfe ct s hape — this backache 
mus t be from cle aning wallpape r!” 


( e u ' ' I 


t r i a k' a i e the 


(>n 
n - o t i c i i i 
.-\ M : 


o 2 
p ( I 
e n t 
Oi .0 . 
il „ 
I . -I- ¡Í led 
«1- 
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fi 
■ i ! 'I -J a 


. M a r v i n 
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C a r l e 
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O n 
I ) e 
. s l r i f v e 
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Aiui vin Donald C:a t»'‘r, se a m a n 
ol I ( ntu e. USX. ;^f.»i, of Mr. an'i 
.vh" 
I’h.nenc C: r'er of 5l)2 
West 
» ioia.-o.i, 
Si'ialiu, 
is 
serving 
<« ooiii(i ! ic US.S CliHi'Ies S. Sp ei'- 
i'v ;n K o ii’aii water« '. 
! lu 
hJg n 
sp i'Ofi 
o c s ’ro yer 
is 
tng f« .,ea iii t'-i-oiling lroo|) tran.s- 
p oiis. « jip lv ship s aiui vvar.snip s 
lo 
Hie 
K o e ra n 
th e a te r, 
m a kin g 
^tnKes on enemv 
sho-e installa- 
tmiis 
and 
p al rolling 
th(‘ 
vvater- 
a.i'ojiun-g K« )rea lo p re ve n t Nortri 
K o re a n 
C o m m un is ts 
from 
rein- 
iorciiig and .« u|:.p !ying tiieir g rp un d 
'looo.N 
;hc .« ea. 
I IV .Sp eiiv ooei.itcs wilti U n it- d 
.N<Uion 
« iiip s 
loiii G re a t Britain, 
C« nia(’.ci. .X.o-tialia. New Z ealand, 
Fia n c e , th e Not.-ierlancis and tiic 
!. 'i I R ep ublic of K-.n ea. 
ko 'ri 
- ....... 
— 
¡.„iH 
.\e.iilv 91) p et ■ ent of all farm 
■ >1;- o io o n 
a> V g o to initial m a r ke ts 
O’ iooPir veiiick-« 


Demoer. i cl 
-;et re.; Lilts! 
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L I N C O L N A N D G E T T Y S B U R G 
B Y 
R A L P H 
L A N E 


The » or dre» v*eonly to its close 
On Ap ril 9, 
18^S, General Robert E Lee surrendered to 
Generol Ulvsses S 
Grant ot Ap p omottox 
Court House, Virg inia 
The war wa$ ovAr 


Ü., 
.v:,n,.e- 


Five doys later Lincoln 
F s« 
----- 
: VOS a s s a s s i n a t e d by 
John Wilkes Booth m 
Ford's Theoter in Wash­ 
ing ton 
The trail thot 
hod beg un in a Ken 


■' t'.ickv ’ ■ < v-kai 
' 
I ? 
Io09, hv” fv? . 
a its 
trag ic en.J 


f r h e most reviled President in history, 
nt o' Iwcam-o n national hero, dead 
in h 
’ hiS t.'v. 
g reatness b-romc 
op p a'cnt to the Americon p eop le— 
I ond to the wodd 
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Sc ia'ia Gard en Club No. 2 met 
on Frid ay aftern oon 
\Mth 
Mrs, 
James Xorun , 1504 South Mon i­ 
teau, 
Mrs. 
Dimmi’t 
Hoff­ 
man , Mrs. H. A. Hitc a rd Mrs. 
Ray Lippard as assiatmg hostesses. 
A d essert lun cheon was 
>cr\ed 
Mr.c. Ray Lippard 
had 
as 
her 
giiesy Mrs. Ralph Baird of J 'p- 
lin . 
^!rs. C. H. Joy won first v. ith 
an exhibit of forced spirca an d 
puss'< willo\'*‘s in a pottery por­ 
rin ger, an d Mrs. Ern est Thomp­ 
son won secon d with an exhibit 
of forced spirca. 
By \ote of the members, the 
n ame of Mrs. Neal Reyburn ua s 
ad fied to the roll call as a n ew 
member, 
F'n llo’.cin g 
the 
>hort 
busin c.‘'S 
meetin g tlie program was turn ed 
o'ccr to Mrs. H. C. Feucr.s, who 
an n oun ced that color films would 
be shoN*. n by mean s of the n ew 
projector recen tly purchased by 
the 
Past Presid en ts club. 
Mrs. 
Gilbert Jon es an d Mrs. Tom Youn t 
had charge of the showin g, an d 
two very 
in terestin g 
film 
sub­ 
jects were shown , 
with 
accom- 
pan vin g soun d . 
Mrs. A. B. Potts, presid en t, who 
presid ed at the meetin g an n oun c­ 
ed that a chan ge had been mad e 
in the rn eetmg place for the March 
9th meetin g, which ^'.il! be held 
a‘ the home of Mrs. William Ward , 
Tin W. 5th street. 
\ 


Sc'ia -a Gard en ( cub No 6 
at the h in c of Mr« 
E. A 
Ed ­ 
ward s. 821 We.-t Teeth street. F r ’- 
d a^ 
aftern oon 
w P i 
M:s. O. J. 
Smith a'^sislirg 'iOstcs.*:. 
A 
1 ;00 o'clock 
lun cheon 
was 
'Crved to 19 n embers. 
A short busin e. s mectirg wa.- 
presid ed over by M:s. B E. Hea- 
cock, presid en t. 
An an n oun cemen t of the flowc. 
show to be held in St. Louis ti;c 
week of March 15. A lun cheon , to 
which all Gard en Club mem'oers 
arc in vited , will be held in the 
Tower at the Aren a, 
The topic of the d ay was bulbs 
an d the hyacin th was d iscussed by 
Mrs. Paul Bcrthoucx. 
Mrs. W. C. Bessmer talked on 
■‘Gettin g 
the 
Mo.^t 
From 
Your 
F'lowcr.c. Trees an d Shrubs.” 
An open d iscussion on pron a- 
ration of soil was led by Mrs. W. 
W. Hockcr. 


Gard en Club No. 7, met Frid ay 
with Mrs. Sam James, 1414 South 
Vermon t aven ue with Mrs. W. C. 
GillespiC an d Mrs. T. A. Maxwell 
as assistin g hostesses. 
A 1:00 o'clock d essert lun cheon 
was seiwed . 
In 
the absen ce of Mrs. Paul 
Read , presid en t, who is on a trip 
to Florid a. Mrs. James presid ed . 
Mrs. 
Lin d en 
Jon es 
g a \r 
an 
in formati\c tcd k on home gard en ­ 
in g an d Lan d scapin g. 
ITe n ext meetin g .» ill be at the 
home of Mrs 
Parke Green . 
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If You’re Goins To Borrow Mone y 
READ THIS 


# Rorrow w here the cost is low 
# Borrow where ,v ou get prompt serv ice 
# Borrow whore v our loan is ronfidential 


9 Borrow 
at 
our 
hank 
WE 
MAKE 
r o w s 
FOR 
M I. 
.SOEND 
PI RPOSESI 
UNION SAVINGS BANK 


.41 ember I TtlC 
( (jrner .Main and Ohio 


hi< 
! ! r-i'i e r 
"/ 
Gard en Club No. 1. met at tlie 
home of 
Mrs. Roy Strain . 
1427 
South Carr aven ue, with Mrs. R. 
R. 
Ramiow 
an d 
Mrs, 
Lelan d 
Coon tz assistin g hostesses. 
A d essert lun cheon was served 
to 22 members, an d five guests, 
Mrs. F'red Milburn , Mrs. Harold 
Tomlin , 
Mru. 
H e n r y 
Nieman n , 
Miss Margaret Ed ward s an d Mrs. 
R. R. Highlcyman . 
The meetin g vvas called to ord er 
by Mrs. R. L. Wcin rich, presi­ 
d en t. 
Mrs. 
F'red 
Kn ock. 
program 
chairman , an n oun ced the topic of 
“Gettin g the Most of Our Trees, 
Shrubs an d F'ruits.” 
* Mrs. 
Kucck 
then 
in trod uced 
IHr.s. D. H. Hcckart. who o):>en ed 
the program with a poem, “Who 
Makes A Gard en ”. She gave an 
in formative talk 
on 
the 
topic, 
stressin g arran gemen t, soil, culti­ 
vation an d sharin g our fruit> an d 
flowers an d closed with an other 
poem, “Sharin g.” 
Mr.s. Highlcyman told in terest­ 
in g facts about flowers of F'lorid a 
where she has been resid in g. Mrs. 
Highlcyman said she con sid ered 
the gloriosa lily the most beautiful 
of the flowers of that state, an d 
men tion ed the colorin g an d t.vpe 
of soil, but, she ad d ed , there is 
n o soil like Missouri soil an d n o 
people like I\lissouri people. 
Mrs. Kucck gave the hin t of the 
mon th, SOW' grass seed n ow an d 
plan t your sw'cetpcas. 
The exhibit of 
forced 
shrubs 
were by Mrs. W. J. Bril! with a 
specimen of Japan ese quin ce an d 
on e of lilacs. 
The n ext meetin g will be at the 
home of Mrs. Roy Kirchhofci. 915 
South Vermon t aven ue. 


Gard en 
Club 
No. 
8, 
me' 
at 
the home of Mrs. Curtis Howard . 
623 F.ast Sixteen th street, Frid ay 
aftern oon . 
A 
1:00 
o'clock 
lun cheon 
in 
keepin g with the \'alen tin e theme 
was served to 14 members. 
Followin g the busin ess meetin g 
Mr.s. 
.A.1 
Schren in cr 
in trod uced 
.Mrs. W. L. F'uqua. who talked on 
“ Preparation 
of Soil” an d 
Mrs. 
John League talked on “Gettin g 
the most from flowers, trees an d 
shrubs.” 
Mrs. Schrein er talked on the 
bulb of the mon th, the hyacin tii. 
Two games were played after 
liic 
guest 
speaker, 
Mrs. 
DcWolf, was presen ted , 
guests were presen t, Mrs. 
Gerd ts an d Mrs. DcWolf. 
n ext meetin g will be at 


which 
Oscar 
Tw o 
J. W. 
The 
the 
415 
home 
W e s t 
of Mrs. W. L. F'uq'ua. 
Seven th street. 


Gard en Club No. 9. met Fiid a.v 
at the home of Mrs. K. L. Holclrcn , 
500 South Quin cy aven ue, with 
Mr.s, Chester Ed in g an d Mrs. W. 
P. Staley. Jr.. asistan t hostesses. 
A d essert course wa,'- served to 
21 members an d two guest.-. Mrs. 
J. Briggs Rice an d Mrs. R. L. F'rce- 
man . 
Mrs. John Lam.v, vice-presid en t 


Thursd ay 
Mi 
. .1 
R 
Ramey, 1709 
Pro pc ‘ i i 
n ue, wa-- hostess to 
fiici i 
vi* i 
a han d kcrchici 
i> 
c la u 
n 
Mrs. J. 
F. 
Kin vn ar’. va- - 
.v ■ 
celebratin g iici 
iHolav 
,i u l - 
sary. 
Siie .va.- * „ei to 
i- 
* 
the home to v.hid .-n c too u : 
a busin ci'-s orran o 
to 
¡ -s a 
■group 
of 
frien d s 
* ' -.re 
H'. ; 
'with 
“Har>py 
P>u' 
i v 
han d kcr iiicf sh..)cr. 
Durin g liic afb' 
wm * c ' > 
organ ikK'd 
a 
gc‘-i« „v' . t 
which will be ki'*,, II 
I .c il 
an d F'. elu;.' 
Tbc 
i. ... 
...t 
r be the d cciiiin g l 
’<>i n 
r •'u i 
- 
ily t<) become a n emb< r 
meetin g d ale will 1 ( ■ ' 
'1 i^ - 
d ay allern oon . 
I’he aftern oon wu 
-p('n ! in 
- 
\-crsation 
an d 
pla.viiig 
gam . 
Hcfrcshmcn w of aimc! ‘Oi;n i-abc. 
ice cream w ith fre.s’i Cm .v be; 
• 
whip cream an d co fí-c wrro ; tn - 
cc! bv (lie heistc.-r.-. 


, 
— 
. i j r ^ ■ 
^OCK 


INVESTORS STOCK 
FIND. INC. 


O f . f d e n d N o l l e * 


TK* Board of Dir*ctori o f Inv e -.tori SO' » 
f md hos ds c.ore d c qi^orterl-y div ide nd 
of 
twe nty c*n» j pe r ihor« po cble or< f-eh- 
tx if. 21, 19 5 1, to » nore Holde rj on re cord 


0 1 cf Jonuor 
3 1. 19 5 1. 
H K. BradfcfO. f^rmdwnf 


Le e W. De as on 
/<» n r .Nlan agfr 


116 W . 
IHth 
St . 
P h on e 9 .SK 


OV'! 
n o ab-ci cc ft M 
pr 
n m 
,ioi 
Mr.-. \ ir ci l Hot . ok c. V. 
. 
l e r c s t i n g ai i i c i c o>n ‘ I b i o J'l, 
t i o n of t h e S o i i , ” 
The n ext 
meetn n , ' i ' 
the liome of bit ,'-. Pi< o. t 1. 


0 
N.ib 


THE SHOE OF CHAMPIONS 


One Coot Magic 


FOR YOUR WALLS 


Gard en 
Club 
No. 5. 
met 
with 
Mr.s, Wesley Murphy. 909 South 
Ohio 
aven ue 
F'rid ay 
aftern oon 
with Mr.'^. W 
J. Frost an d Mrs. 
Norton Hcffcrn an assi,stin g hos­ 
tesses. 
A 1:00 o’clcck d essert lun cheon 
carryin g out the X'alcn tin e motif 
was served to 29 members. 
Roll call 
was an swered 
with 
the n ame of a sprin g bulb. 
Mrs. 
L. 
H 
Haggard 
gavr 
a 
talk on the Red Ced ar an d Mrs. 
S ‘5. Brill g a ' r sn mc in structive 
poin ts on plan tin g li.varin th bulbs. : 
'Hie 
exhibit 
committee 
gave 
the 
followin g 
award s: 
P’orced 
bulbs, 
first, 
Mrs. 
S. 
O. 
Brill: 
secon d 
an d 
third . 
Mrs. 
P. 
L. 
Strolc. 
F’orced shrubs. Mrs. F. I. 
Lawren ce, first, an d Mrs. W. J. 
Murphy, first. 
Mrs. 
Roy 
Bowers 
con clud ed 
the meetin g with an impressive 
talk on gettin g the mo.M 
from 
vour ''lowers an d shrubs. 


112 E. 5th St. 
Telephone 2002 


See Your 
Yard of Friendly Serv ice 


for 
MULEHIDE 
ROOFING 
ASBESTOS 
SIDING 


AND 
INSTALLATION 
Gold Lumbe r Co. 


300 E. .Main St. 
Phone 3.59 


/ i s in Y O U R 
hands 


plan it wis e ly 
SAVE 


r e g u l a r l y . . 


SEDALIA 
AGENCY 


110 West .3rd St. 


U . S. K E D ^ 


Bl.uk t pju'is 


\4 h i t r > ol r s 


, in d 
E l i Iti. 


# 
HEAVY 
CONSTRUCTION 


SHOCK-PROOF ARCH CUSHION 


' ' i / e s 


1 I 
t(» 2 


.S *>.<)') 


Iî uvn' Si/rs 
2' ; to 6 


. S O . I 5 
f j 


41 i’ll V ''i/r*: 


6 to 12 


Other Bran d s with ARCH SUPPORT 


'^ 2 . 4 5 to ' ^ 2 . 9 9 


Leo 


Bopp 


Walter 


Bopp 


NAME-THE-TUNE 
Zurche r’s Je we le rs 
Fre e Diamond Conte s t 


Any one Can Win a Beautiiul Cut Zurcher's Diamond 


by following the Contest Rules Below: 


1 
I f S FRLL. ! 
V n 
■ 
- UT 


IT 
\ r, I 
ÜlA'lOXD 
\1 
.• ,.cd Hrio%«i 


C U '- r s 
. X 'U î l ll N U 
I O 


to d o 


LMF.1Î 
• 
Get 
' of 
Dcajîi- 
-.i/O'-v in e ion 'pst 


7 


I 
1' 
*‘P.1 a-|r 
\1. 
r 
T .i : 
a 
M 
’■ ■ 
I- 


f 
T 


iscd . 'V 0 


f n f I ’ s n op’ilsr : irer 
- 
i’'' 
of IH** I'lcVrT 


■ a. 
ai d vn i;- d(i I ad d ;r*. 
„ d Ü iio .I reels Sed a la, 
n ca if.r ULT OI .^.Mí í.MJ! 
.- ! « ‘ 
- 
1; I - 
r On - V • e -'-..n :f d 
be ad v iv-e. o\ 0 3 ' If >n 
on ’ry 


t 
\ 
e s 
. I 
ave I 
f'ree D'a. or.d mo .- r.»d 
s all 
ie" ,g 
a gr I eCher tn a Dice, nt ihc.r own jewelry 
or you 
^ a , --'o e a Dca *'f- 
•'evv -. 0 : 
ou' 
3’se --c *>ction. 
W .- 
„ p a « pç. :a :.v p-.. d sclcc'ion for your choice d urin g 


j 
If . 
d.': n .. u - * - » f-me d :a- 
.or(1 you v\ ill n ave ti e 
* - 
a - y 
e >'.f a < If'.:* •'•-C« o r.»: ‘ • f : 
. a me -f ’ ¡c d a '.o> d 
\ . 
a c 
won , w -; n ca;-. oe applied aga....íi a 
other d .amon d 
p;.i -la.-^»' 
a 
V;.; C.I.’’ 
VV . , 
O', e Vo ,r d;a.*-!0|-d 
or cred it . nr-, k will 
n •: 'c i-ai i^-r:af;: 
If \u.. d u n .d vv.n '.'is '— r ’ c¡e will op n ore 
N.h ■ 0 In c-T , * -- iju( • vv.i -n YOU n ay win . Watch for Uiein — 
V IX \ O L F f P h k 0 1 \ M u N D ' 
\o 
. H’- ’ 
o-r F-ntrr 
< -vw : Be ore of ti e n appy vvin uc^i of a 
bcd If 
FRF1- ¿ U R C H F R 
Dl.AM O N 'D 


J t W £ L € R S 
F O R 
Third and Ohio 


F O U R C e N € R A Ti O H S ^ 
Telephone 357 


i 
I 


Go o c 
D ckms 


Wc'rc 
unpacking 
brand 
new 


arriv als 
in 
men's fine 


furnishings 
ev ery 
day — nationally 


famous brands known for their quality 


and 
good 
looks;. 


Re me mb e r - ■ 


It 
isn't what y ou 
pay , it’s 


what y ou get for what y ou 


pay that counts. It is our 


policy to sell 
nothing but the 


best 
clothing 
at 
prices 
y ou 


can afford to pay . Be sure to 


p.Tv 
enough to insure qualitv . 


To Do W ell-D res* Well 


a cks 
Clo t 
a 
AND MEN'S WEAR 


307 So. Ohio 


NEED AN IDEA 


FOR YOUR 


VALENTINE? 


( ome in . . . \\ e hav e a 


wide selection of items 


suitable for y our \ a l - 


entine gift giv ing. 


■i 


0 l D 8 M 0 B l l E ' ' l l 0 l l D A y ' S E D A N 


F - ; 
. nr'f t^'im tilu'tralfd nr* %uhi*n tn rhnni* 
t i 
ou) 
n<r , » 
*• 
ll\ d ra ^ in tic 
l ‘ i"m 
npdnnni 
at 
u lt a 
can. 


I 
< rn mfn t! I x-f'fd i'ria i n "n (irn \' 


.11.• 
in tliii ruili.iiU ne\% ' lb., kef 


(im !!•>! !,iv ''e.j.in h>r I'* I! 
Í h'rin 


■ . 
I , : : ; • ' R '» « .ni 
f'.rt m j V 1-ihlhl * 


A g e n e r a l m o t o r s VALUI 


n Uiin ! )..t 11!. n* p new ■■ llwl.dj » - t > i» e" rr.ir wiiuluw treatnieaV 


' M l 


i r 1/ 


't b- 


’i ' f 


r 


in (tM-PV'hl!' - grr,^f peu 
Ro<k''t 


r ig g c 'j 
pev^ 
rl¡d.«-i- 
.rnH 
i j Ti n g i l l g 


!l 
t h r i l l 
t " 
t h e f ' i ï o r l l e s s 
l e d t n v ^ n r k 
" f t h e 
g r c r i t 
n e w 


“ R I M k t 
I . n g i n e .t m l ne v » ( i h l - i m Jn l e H ' « Ir a - 4 1 a 1 
1» 
D r i v e 
. 


R u t f ' . r a l l it - / " " t n m g j ^ . u e r . t h e " R r „ k e t " s a v e « r m , p l e n t r 


o n : u - T n e " - f v l " r a n e u - t m - U r - l m * fv 7 e 
i n t n m f n r f 
i n 


p ,-> c u m n n » " * 
u if/i c r - n n r n v . if s ( H I > ' \ f i i n n 
f 
f D R 
/ 9 > / . 


>ee an <J d rive fhf in a"n iheen t n eu "fbu ket 98 
tjld siuohile! 


S E E 
Y O U R 
n 
e 
a 
r 
e 
s 
t 
o 
l 
o 
s 
m 
o 
b 
i 
l 
e 
d 
e 
a 
l 
e 
r 


R O I I'S Z O .M ; M O r O H C O „ 2 2 .S S o u lli K e n lM . ky 


T H E 
S E D A L I A 
Srd al i a 
'ï i s'.ourf. 
D E M O C R A T-C A P I T A L 
<unrtav. r p b n i a r \ 
11. I'^Sl 


L. 
O B I T L ’ A R I E S 
;rc 


\N illia ni L. îîr a llo » 


Wi... 
L 
L 
• 
f 
. 
it-G 
'I I C 
at 
i 1 .4w 
- -r\. 
-A'- 
il „ 
ii(- 
> 
’ c 
i l 
loi t.it 
- ‘ ‘ 
f 
' 
lCC 1 
r 
cl’ 
. i 
f 1 u 
‘ 
t- * 
f * 
N - 
nosp-'tai. 
?'• 1 » . L) i U 11 1 j A a j 
c )J i I, , 
\ .-u. • 
.-R. 


of 
i i .e 
i dl e 
.Jui J'i 
K? t)lc. 
. *• 
. 
He 


Bu iii. e. 


fd 
m 
. c 


' ‘ C’ 
• 
P 
i- 
VO 
B M 1 
‘cr 
T'le D 
ir c’-a 


R. 


h . 
; c 


t c ,i 
E 


M 
i i i i i t 
I i > i i i l ( ‘ 
^ 
t 
N(‘u Scandals 
111 Louisiana 


■ £ Ba' 
W iàow 
M a \ 
K i m 


I m 
l o | M 
“ i n l r i i l 


F‘ 


W 


■e 
in 
î.-^e 
K nob 
t 
ctci \ 
i,U ' 
at 
'.on • 
Sa olt5-Ba .<er 
K n o o 


( K <‘r l o r < l s 


( f a n i h l i i i i i 


( h i 
( 
n* 


In 


\ U U 


r 


st 


11 


i * Î 
4 


ni , 
’ 
He 
iidb 


1 c 
n. 
. 
nil' i: 
e I m 
Sc< 


i ’c Î 
.7 !, ‘ 
«11 
,ij 
Rc ct d 
; ct ^ 
Ccl d 1. 
LL .nb’ , ' 
- 
tf Nc 
. (1 
I 01 I o m o ' t 
d *a f< I 
H o 


I hoi nab M . Il a d l ry 
'Fhonia s M 
H a d ley 
nurg , died W e d n e s d a y 
iG^ ivoine ¡-: SH J a rnc. 
!.ad 
b een thcr« ' a bout 


^ 
C'arl- - 
at a niir.''- 
, Mo, 
Ho 
one >ea i 


!0 
■>V 
} 


• Wo 
r 
t 
- , e r 


i-i- C 
t ' c 
• k 
1011 -, Nc 
j f a 


O 1 
\1 


tin 


b i 


oc 
e 


e 
0 
Din n 
. 1 _ i e 
. 
C 
ie c: 
I 
ner 


O 
e . \ 


¡1 '0 
et> n 
<-1 


1 


]-ci-’ t 
t n \c }Ct!rs. 
jr- 
Hc 
' c. 
n 0 1 1 K 1 
\ 
-1, 
18 99 to 
Mil 
iC J 
b 
P \ c 
cinidren t\cre o o in 
thi^ 
^n 
ii 
a ’i of \.e h iin ^U’ \ i\ i 
Mr. 
Bra tton 
w a s 
preceded 
in 
dea th by une hisler. 
He ib .-urvi\cn by hi; 
Aifc. Mr. 
M i n n ie Bra tton: tnrcc da ug h ters, 
?>lis. 
J o h n 
b 
Harv ey , 
52b 
Ea; I 
W a lnut itrcet 
M ’'S. Beula h H a r­ 
vey , route 3. Seda lia , Mrs. J ohn 
Gra y , Houstonui; t w o sons, E lmer 
Bra tton, 
412 
Ea st 
B oonvillc, 
C la ude 
Bralto.n. 
Huu.^tonia; 
four 
sisters, Mrs. Ida Mock. St. Louis, 
?vIo.. Mrs. A lice Wilson, C leve la n d, 
Ohio, Mrs. Dora Whittield, D re s ­ 
den, Mrs. Sa die Bc<hca rs, S p r in g - 
i'lcld, Mo. 
t.oni 
T h ir te en g ra ndchildren a nd fuur jndia nola , 
g rea t g ra n d ch ild ren a lso survive. 
F un era l 
servic es 
will 
be 
held 
a t 
the 
E w i n g 
funera l 
h o m e 
at 
2:00 
o'clock 
T u e s d a y 
a iWrnoun. 
Rev. 
Wa ltci 
I \ A rnold , pa stor 
of the Ea st S cd a iia B a p d s t chnrch 
w ill officia te 
I n term en t will be in the C rown 
Hill cem eter y . 
T h e body is at the E w in g f u ­ 
nera l home. 


He 
w a s 
loi'n 
in 
Cooper 
•.(■.¡niy 
J u ’\ 8. 1872. 
Hi- U lte, M a rv R cd - 
n.- 
Hudicy , 
preceded 
him 
in 
■ieath in 1939. 
He is ."ur\i\ed by mic brother, 
Ha l H a d ley , of north of 
burg . 


iC 


a rc .-t.-ik-og 
futur es on 
ar K 
Í 
ti il ) 
;u' iace.-’ K e ­ 
in .\CW 


Ic .1 
Cl 
¡I g 
a m 
I’m 


1 c 


n <\ f 
’ ne V 
•en 
( 1 


uk 
. offpd 
ign 
d 
1Î 


il 
( 1 
1 


d ^ 


J a ck a nd H a r ve y .Suiien;- 
Buria l 
w ill 
be 
in 
the 
c e m e t e r y nortii of 'ripton. 


1'. ('! OK 
S h e riff J o h n "i o . 
N e w U rle;o;‘ i 
m co e-)S shut M'iwn 
i>icii'C> in J -effci--oii 
it vvH.' Viernianent * 
sh er iff.” 
Put 
t .i 
C(j II im cnt hci 
eithei I 
m dust covei.^r oi 
! o( m 
bar dv f n 
()■ ¡ Co 
\ ho 
W; 
h e; iff. 
C k .n c v. 
vh o 1 
1. on s in tc 1928. 
îl.c, ’ 
c 
wou 
t 
^ 
I 
ev e ’Oil 
ar 
he 
' 
n i I ( 
a .uen 
.'.in 
-.-.it'i or w i ’lioU' 
r^- 
Oi 
c a m b ie : 
il 1 Stil to o eai -V fo ! 
a Iront 
the 
future 
of 
.pia rtet 
of 
ne>riff r 
Cla ncv 
:np(-.Oi!;e hef te the rcna h- 
m 
W a s h in g l o m 
of i-or‘.tem['it 
He 
>n<iior T o b c v said 


i i 1 n u 
a peii 
1 
k 
I'i 1 1 ‘ 


1 
1 
’ - 


. ’ 1e p 11 
u nder 
th‘ 
s-ii 
f l a d . 
]b 
.i m 


- ' M l 
' 


m 


mi f e e 
ir m lf 
vv I'cn S 
! I . 
mi! 
in: 
lik- 
tha t 
C'lnn-‘v 
“ polit 
could 


'■( i - 
thi 
. 
o 
(.■om • 
nurced 
sm iled 
It vva:- 
!-:b 
ver- 
liold of- 


IMiss J o s e p h in e 
Lee 
Butts 


M iss J o s e p h in e Lee Butts, a g ed 
Cl y ea rs, died a t 4:30 o'clock S a t ­ 
u rd a y dtternoon at H oustonia a f ­ 
ter a 
long illncr.'. 
Miss 
Bult.< 
w a s 
the 
da ug h te r 
o f the la te J o h n A., a nd .Mary Ch 
G la ss 
Butts 
a nd 
w a s 
born 
on 
A pril 22, 1889 a nd lived her e n ­ 
tire 
life 
in 
P c t tis 
co u n ty 
the 
la.« >l 
thirty 
y ea r s 
of 
w hich 
vv as 
sp e n t 
at 
H oustonia . 
'I’h c i e 
she 
m a d e her h o m e with Mr-:. Wa lla ce 
S m il e y . 
S u r vi vi n g her a rc on e brother 
a nd 
a 
sister. J o h n 
A. 
B u lls, of 
H o u sto n ia , a nd Mrs. Cla y Killiun, 
of S w e e t S p ii n g s . A niece, Mrs. 
A n n a 
M a y H a d de n, of B i r m i n g - ce m eter y , 
h a m , 
Ala ., a n d a 
n e p h e w , J o h n 
Butts, of Lee's S u m m i t a lso s u r ­ 
vi ve her. 
T h e 
b od y 
w a s 
ta ke n 
to 
the 
W es tb r o o k funera l h o m e at H o u s ­ 
tonia to a w a it c o m p le tio n of fu ­ 
nera l a rra ng cment.s. 


N E W O R LL A X:;. F» 'i 
G a m b l in g oveih>rr¡. a n 
C ha irm a n 
K c f,ij vc;' 
C h i n n 
In vestig a tin g 
mnnin-; out of in-ine-- 
e.x idosive second Lu; i. 
da is IS touched off. 


A n d the vic-e l:>aron;' 
their o w n 
in im c a ia l e 
k in g ,.un 
g a m b le r 
h 
C la rks- k e ep in g silent vv ,en 
fa u ve r at a h ea rn ig 


F u n e r a l servic es w ill be iicld at 
the 
R ich a r d ’:- 
tuiiera l 
h o m e 
in 
T h e 
big 
q ue stion 
is: 
Ca n 
Hic 
Tipton at 1:30 o'clock thi:, a fte r- ia nky 
Dcim.ic-ratic 
ocna lor 
J .t-m 
noon. 
T h e Rev. 
Iva n D a m e ro n of T e n n e s s e e s h o w tha t C o s l- llo a nd 
Claik;->burg will 
(.» fliciaîc. 
C o m p a n y lia ve 
m a de 
'u,inp; ¡gn 
Pa ilbea rers w ih be. l-'loy d, Kel- contribution.- 
or 
other 
d-rina’i'm- 
le y a nd R a y m o n d York, Eug ene. lo im p o ita n t politica l fig ures'' 
T h e a n s w e r could i g m l c a :-ecoii i 
Pn-ga h Louisia na 
s c a n d a ls — perhap:- 
f<u 
other sta tes, too. 
----------- 
T h e 
rvrgional 
g a m b li n g 
bv»'-'>v s. 
.ioseph 
I'inley 
La tiiner 
e.x pecting tha t the committc* 
will 
J o.seph Einlcy 
La tim er, 91. died lea rn 
little 
n e w 
fiwm 
Costello, 
at 
his 
hv.unc 
in 
C e n te r vi e w 
at 
hope the N e w Y o ik hea ring 
will 
11:00 
o clock F eb ru a ry 
3 
qq the la st a nd tha t the Kcfaiiw^i 
Mr. 
La timer, 
w h o spent 
m ost e o m m i t te e w ill run out 
of opcra ^- 
of 
his 
life 
in J o h nso n 
c o u n t y , . jj;ig ca sh, putting a n end 
to the e n - 
J aiiLiary 
25. 
1860 
tJ t 
t p c in vestig a tion witii lit'le la sting 
la. 
He 
ha d 
been 
a fia ma g e to the ra cket-, 
m c n k u r 
of the 
P rc sb y lcr k m 
.v^fte,- a r e ;cnî hea ring 
by 
i:w 
ciiurch 
since 
earlv 
hie. t.)n 
N o - S e n a te Chime 
Comimtte-e 
here, 
ve m o e r 9. 1884 he w a s ma rried to K e fa u ve r 
a ides 
sa id 
there 
wa s 
Ma ry 
Belle 
bcuU 
w h o 
p receded 
busin es - 
at 
Ni ,v 
him m dea th on J a n ua ry 2, 1932. | 
i 
n 
d 
i 
c 
a 
t 
e 
d 
the 
co m - 


B u rviving 
a rc 
lour, da ug hters, d n h i e - m ig ht 
return 
here. 
Bui 
Ails, 
G e .t i e 
C onia d, 
Mrs. 
<^’oi a ; 
jj^ W a sh ing ton F :i- 
Hedg es, 
Mrs. 
H a p py 
Wa ll, 
Mrs.!^,^,. 
c o m m i t t e e 
ha s 
no 
B eula h 
Morton, 
t w o 
sons. 
Bert i 
O 
r 
l 
e 
a 
n 
s 
of nea r W a rrensburg a nd Ra y . of 
nea ring s. 
A Louisia na 
: i ^ s 
Ang eles, 
Ca lif. 
All 
of 
the 
c o m m i t te e ha s a sked 
’he 
c h i l d r e n w er e present at the tim e | 
ol nis dea th e x c e p t one son. Ra y .; 
.Also su r vivin g a rc a sister, Airs. 
Cla ncy .As “ Big Fish 
Ann a D erby 
G o od la nd, Ka s., 
18! 
big g est Louisia na 
politica l 
g ra ndchildren. 
27 
g rea t-g ra nd -^ 
sna red by the K e fa u ve r net 
cn ildrcn 
a nd 
three 
g rea t 
g rea t 
Fra n k Cla ncv . s; ei iff a nd 
g ra ndchild ren 
politica l boss of a d.ia ecnt J cffeivson 
F un era l .-erviccs w er e held 
at Pa rish 
('county ,') 
T h e 
pa rish 
i.= 
2:00 o'clock M o n d a y a ftern oon a t ; 
loca lly as “ ClH ncev’s k ing - 
tuc 
S w e e n e v- P h i l l i p s 
cha pel 
n i k l o ’n-” 
Big. plush ca sinos ouei a led 
Wa rrensburg . 
T h e 
Rev. 
J . 
E. p cith i m m u n i t y in t’uc pa rish m ui! 
Sim pson officia ted a nd m usic w a s ^ ' l ‘^'^c,v cio.scfl ihu'm la st w - e k 
by j. C'. S h e ph a rd . 
j 
“ K i n g ’’ C la n cy 
d odg e d 
a 
e o n - , e n fo rcing m in i m u in .'ituiidards ;^cl 
P a llb ea rers 
w er e 
g ra ndsons, Wmpt p ro ce e d in g bv a p pe a rin g at foi“ h 
in 
th-e 
la w 
for on-t' C-jnb 
W a y n e 
Alorlon, 
Aleivin 
Alorlun, ki>'' ovvn 
e x p e n s o 
in 
W a sh in g to n tra ining e - t a b l i - h m e n t s 
a nd 
cer- 
D ea n Alorton, D onn ie Alorlon, Ed- la st W e d n e s d a y to a n s w e r q u e s f- ta rn piofit 
schools 
tra ining 
ve ‘- 
g a r Cona rd, G le n n Cona rd, 
E w - ions he refu.sed te a n s w e r at th ' crAi.s 
u nder 
the 
CT 
Bill. 
H ere 
ing H e d g e s a nd Da vid 
B e rg m a n, c o m m i t t e e ’s J a n. 25-26 hea ring in 
Buria l 
w a s in 
the C e n te r vi e w N e w Orlea ns. 
H e a lso p rom ised 
to c n f o i c e a n t i - g a m b l i n g la ws. 
But 
unle ss the c o m m i i t e e 
ca n 
h a ng 
the 
g a m b le r s 
a rou nd 
the 
neck s of m o re im p o rta n t politica l 
fig ures tha n C la ncy , the g a m b le rs 


vcR'ra ns trd-iing the tra ining . 


Onlv th r ee conditions ex i:-i u n - 
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t 
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Many Atk iid 
Proiiraiii On 


D a v o r I» 


' h 
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! i d 
!ir* an Ke 


S j f . a k r r 


ra\ <‘i 


i ’ la / is I L iis iiiii 


O ih e h S B o \ 
* 
i 
S r a i i i \ \ ( ‘( ‘k 


Us 


I u o 


I i l i v 


M i p 


l l t i i t i l r c R l 


B o \s 
ill 


( j * r p i n o i i i p > 


\ i i d 


diiin-.-i 
.-cic-’cd 
r ol the 
■ om m .o o io n ció 
rcprcscnta liv e 
In 
doing 
: cindi-ictcy 
of 
nud tiiC oa -‘k- 
-APL. la bor ibices, 
tne St I-urn b a ck - 


c 
' 
-C 
1 
P 
^ 
M e ’ 
I . 


en 


Í 
1 
G 1 
CJ I KX), 
at 


)■ -..lU 


’■ im- Cl 
Ht ! .. 


4'ne 
3:10 
iCo' 


ha o £ at icrod f- 
a 


m e 


pc.'Hjd fr-.-m 2:4,5 o c t- k ’ < 
(» '¡'lock 
w a s 
d e vo ted 
to 
ii- 
'Cihta tion a nd pra y er 


T h e se rvic e v= a.s a da pted 
fi-. ■It- 


Cl 


f (. e i 


m^ cl Sheriff Tm-'m.(- PA C dlla n- 
am. 
Cl - r m c m h c i of ’i.c D c m o - 
■ t 'H- 
. V, 
1.0 ! 1. Cum 
iic 
a d 
d l l - 
,\ SnciiKCi, 
:-ne 
t.-i 
ipc 
‘ ‘ ifo . 1 
1 .V c I 
imina i 
A ii'.‘ c 
o - c r na - 
. -Cf II c 


c: 
l a f ' moc i a i m 
{ 
i 
I'mc lOj.): ided ' i)\Q for '■ 
w-i. 
a n o t h e r 
inci :--oioc 


„ r - - m n g 
i nf l jcrii-o 
oi 
( 
■ r i .Snenkcr. 
All:. S ulliva n .'-.;i-i ,-he regr 
cd 
the 
Committee's 
ic'lion 
a 
■ rco m iia lio n -of J ohn' 
w ork 


G e r n 'an 
Li ;m. Î 
La n i 


I l e 
m e 
II n 


rdie 
d a y 
Will 
nr 


a 
a nd 
d c- 
twc- 


( lo lllKM'lio il Ol 
y. \ .. l o .Sch o o ls 


\ ’t tcraii.'' 
A':miiu.'tra 1io‘i 
-upt'ivircc 
nor 
C(;lltloi:, 
d"ic 
n< il''cr 
'-■choois 
tra ining 
World 
Wa r 
II 
vet-era ns under the GI Bill, it .-ari 
in reply to q u e r ie s recently ra i-cd 
as to V.-A’s role in the GI tra in in e 
proiu a m. 


Supervi^ion of sci.ools is a fun c- 
.-.olely of the a’ate;-. a mi i ( i 
ft'deral g ovt-rnment. T h e ia\v e x - 
pie.rshv piohiibiis VA frmi' tx c-ici.-- 
iiig 
“ a n y 
.'-upervi-iop. r,\- 
control 
vviu f 
.socvci ” 
o ve r 
..cliool'; 
th.at 
tr.ain vctm an.'-*. In fa ct, VA is b a i - 
re-i 
fi'om 
r o n t r d l i n g 
tiie 
i-tete 
a g e n c i c ‘ 
tha t s u p e r vis e scliools. 


T h e V . \ does p a y th e sta tes for 


m em o ! V, 
:-ioc 
m 
A ht timr 
• If Hit 
'ee 
w a,;. 
.o-pca red 
it 
'■Oi 
t.hc 
n om in a tion. 
I 
k n e w 
I 
hu-rking 
a 
stone 
w a ll 
but 
thou g ht 
publi-r 
opinion 
m 'g h 
c h a n g e the o u tc o m e ,” she .-aid. 


an-.i 
t.nat 
■h i 
n ex t 
[o r;m. 
dc-usii.n of tliC c o m m it - 
a 
' , ‘ 
. tid 
d; icd 
a- 
i; 
to 
h a ve 
i>oen. 
1 
thiriK 
•was -T.-cl ol the m to .a.-k m e to 
cc oeforc them a nd plea d for 


Files .S<*i/ed 
I iid ei' Clo .se C iian I 


f ' ^ e i ' ò 
o 
n 
a 
i ó 
a re not .seriously hurt. 
J e f f n son 
Mr. a nd Mrs. N o r m a n W h ite of is o n ly o n e of m a n y of L ouisia na 
Ka m.a s 
City 
a re 
g u ests 
in 
the pa rishes in w h ic h g a m b li n g flour- 
h o m e 
of 
Mr. 
a nd 
Mrs. 
Robert Hshcs, 
J o h nsó n , 6 23 West S e ve n t h street 
K c f a u ve i ’s N e w O rlea ns p ro’oo 
for .several da y s. 
' broug ht out t'.at (''isicllo is-a pai *- 
Alr.s. J . W. 
Reiu. 410 Da l Whi ner in the riclilv furni-heti B e ve r l y 
A'^'o Court a nd 
Miss J a n et Q uin n, Counti'y 
Clu b 
in 
.ie f fe is o n 
with 
9 1 7 0 
West 
Third 
street, 
a rc “ D a ndv” 
Phil 
Ka stel a nd 
Ca rlos 
sp e n d in g 
the w e e k - e n d 
in 
St. AlarceJ lo. 
Kostel 
opei'ate.s 
the 
Louis. 
,elub. 
Ma rcello, a S icilia n v' lioin 
Air. a nd Mrs. Ha rry M c N a m a r a , j K e f a u ve r ca lled “ on e r» f the prin 
of 
the 
U nited 


ug mn. e n fo r c em e n t 
is up 
to the 
sta tes. 


U n d e r the GI Bill, its co n n ectio n 
witu .'chools i.< this: A sta te a o - 
prove.-. a school for GI Bill t i a i n - 
ing. T h en , if all provi.-ions of the 
la w a rc met, ALA pa y s the bill for 


( ’. 
E. 
C a w l e y 


Mr. C. E. C a w ley . 81 } c a r s old 
died at the h o m e of his da ug hter, 
Airs. Wilbcrn L. H a y es, five miles 
ea st of Pioustonia , at 5:00 p. m. 
F e b r u a r y 9, f o llo w in g a long ill­ 
ness. 
Mr. 
C a w l e y 
w a s 
born 
nea r 
R o ch e lle, 
111., 
N ov. 
4. 
18G9, 
the of K a n sa s City , a re s p en d in g th c* cip a l 
w e e k - e n d 
w ith 
Air. 
m other. 
Airs. 
Isa bel 
82 4 West S ix th street. 
Airs. G, W. AIcKclvcy , 905 W est 
P'ifth 
street, 
will 
h a ve 
a s 
her 
g u ests this w e e k her son a nd his 
S ta n scl DcP'oc 
H a n niba l 
a nd 
Alic. DcP’oe's m other, Airs. J . K. 


son 
of 
Mr 
a nd 
Airs. 
E d w a rd 
C a w le y . 
H e 
joined 
the 
church 
w h e n a sm a ll 
boy a nd w a s e d ­ 
u ca ted at 
R och elle a nd a ttend ed 
c o l le g e 
m 
Chica g o. 
He 
ta ug ht 
sc h o o l in Illinois until 1901, w h e n 
h e m o ve d to Missouri, T h er e he Avife, Air. a nd Airs, 
a lso 
ta ug ht 
school 
a nd 
f a r m e d ' a n d 
da ug hter, 
of 
until 
1908. 
He 
la ter 
m o ve d 
to 
S cd a iia 
a nd 
resi-icd 
there 
until 
1923. H e then m o ve d to his fa rm 
n e a r 
H o u sto n ia 
w h i c h 
ha s 
been 
his r e s id en ce until 
his dea th. 
He wa.s ma rried to N ellie A'an 
V e e n in 1899. w h o proceeded him 
in 
dea th, 
in 
F eb rua ry 
1920 
a.^ 
h a ve five children. 
S u r vivin g 
a rc 
one 
da ug hter. 
Z o n t t a Ha y c^. of H oustonia a nd 
t w o sons, Elm er J a m e s of B o o n ­ 
villc, 
M o . 
a nd 
Willia m 
H. 
of 
R ochelle, 
111. 
ten 
g ra n d ch ild ren 
a nd 
tw o 
g rea t 
sra ndchilriren. 
Ric'noy is an 
a ccoun ta n t 
for the 
P'uncral 
sc- vicc'-- 
w ill 
be 
c o n - ;g o ve r n m e n t 
a nd 
'.v as 
m a k in g 
a 
ducted by Hm Rev. L u ther Robb, Ib usincss trip to St. 
Pa ul. Alinm. 
S u n d a y . 
Feb 
11. 
2:30 
p. 
m. 
at a nd 
St. 
Louis. 
Air, 
Richcy 
will 
R a n g e Line Pre.-bvtcria n ch u rch ., go to T o ’vy o. J a p a n , in J une. 


crim in a ls 
AIcNa ma ra 's I Slatc.^--.” 
h e a d q u a r t e r s 
in 
A I c N a m a r a ,' G retna . La., pa rish sea t of 
m.v’s k i n g d o m ” a cross t ’-;e Alissis- 
sippi river f i o m N e w Orlcun.-. 
B u t thci’c the c o m m itte e 's tr:(i! 
on Costello ended. 
H o w 
did 
Costello 
got 
into 
Louisiana'.' 
On Sept. 4. 1939. the 
N e w A’ork T i m e s sa id tha t “ Fra n k 


FAR]bearers 
will 
be 
g ra ndsons: 
E lm e r Ca w lev 
.Ir,. 
Don 
Hea l ley . 
Irvin 
Hob-( 
Wilnern 
Ha y es, J r., 
D o r s e y Alpers, a nd Albert J a m es. 
T h e 
bory 
w a s 
at 
W estbrook 
funera l h o m e at 
Houstonia until 
S a tu rd a v 
e-, 
reiurncH 
to 
rem a in 
unti 
da y . 
Buria i 
-A ol 
ito 
;o 
M o n d a v 
m* rning 
in 
c c m c tc r v i;-. 
g,-. 


< oi.ig 
'A lien 
It 
vvH.s 
toe 
îc.miîv 
lîoinc to 
funeea l service^ to- 


Ba ird, 
ol 
Welling ton. 
i Costello, w h o ha s been a w itn e s s 
Mr. a nd Airs. L y m a n C. K cuper, before the ( N o w A'ork) g ra nd jury . 
18Ü6 B r o a d w a y , a nd Air. a nd Airs, w e n t to N e w O i l c a n s vvlicn his slot 
J a ck H a w k in s , 1620 W est B r o a d - , m a c h in e s w e r e ba nned h ere ( N e .' 
w a y 
lotu rnc d 
W e d n e s d a y 
a fter Y ork ) in 1934, 
He m a d e a n a i - 
>pending 
severa l 
d a y s 
in 
St, la ng cunent 
w ith 
H u e y 
Long 
for 
P'Ctersburg. F la.. a nd St. A n g u s - H'^- 
opera tion 
of 
his 
ma chine-- 
Hue. Fla., a nd other pla ces of in- th ere—-he ha d m o i e tha n 5.000 “ -w 
\cro<{ a long the Ea U Coa.st. 
; loca tion ’ 
in 
N e w 
York 
in 
1984. 
A lfred 
E. 
Richcy . 
W a shing ton, iT o g eth e r they set up the P elica n 
D, C., vi.sitcd last w e e k - e n d w ith ;N o ve lt y Compa n.v a nd the a n nua l 
his 
m other. 
Mrs. 
G ra ce 
Richey , I profit— in 
a 
cii.v 
o n c - f o u - t e e n t h 
410 
Ea st 
S e ve n t h 
street, 
Mr. the size of N e w Y o rk — w a s 58 00,- 
000 ’’ . 
New 
O rlea ns 
Ala van' d c L e - : cp:- 
A l a n i s o n told the K e fa u ve r coui- 
m ittee Co.'tello beg a n 
opcra H on 
in Louisia na in 1936. 
Airs. Fra nk Butt of A lb u q iic r- 
L o u is i a n a ’.s first .sry nda ls .loltcf) 
que. 
N. 
Mcx .. 
the 
form er 
Aliss the na tion in 1939-1940 
cn foi 
G e rtrude M a ltby . ol Scda iia . w h o : m-or 
Gov. 
Richa rd 
L e ch e 
a nd 
i.s 
the 
hou se 
g uest 
of 
Airs, J o e Loui.^iana S la te 
U n i ve rs ity Pre.'^-' 
W a ddell, 
8 06 
West 
B r o a d w a y , ident J a m e s Al. S m ith w en t to the 
will re m a in 
here 
throug h 
t h i s , pen iten tia ry 
for 
using 
the 
m a ils 
m onth. A!” . Butt is en route to j to defra ud, a nd a n u m b e r of p r o m - : 
her h a m e a fter s p e n d in g a t w o - | inent m en co m m it te d suicide. 


-ie; 
w h i c h \ A w o u l . d 
to!- t u i ’ ioii 
pa,* II ( n t s H' 
ouls: w i t h G I 
Bl il 
H. iii Of' 
o t . r . n , ]'!]%' \ ’A t 
n? '‘o] or 
-id 'c fciTnce- 


' 1') O ne w o u ld be a ¡pi ua vva l -if 
sta te ai'v'oval. 'I'he la w d oes not 
pet mit VA t(i m a k e jia vment; 
t-a 
i-choois 
t ’ia t 
do 
not 
’n a ve 
sucli 
.approvai. 
{2 I T h e se cond w o u ld be a VLA 
I e f f o r t to 
1 ecov'cr a n o ve r p a y m e n t 
C la n - 
tuition pi-eviouslv m a d e 
to 1 c scliool. In sue!) a ca:se. VA 
w ould -u.-pend a .NufficieF-t aiTiouu’ 
of ’ uiticn to g et 
ba ck the o vc r - 
tui'. ineiit. 
(3 i 'Fhe tl'uid 
conditi(» n 
w o u ld 
lie m those few casC' w h e r e in- 
ve.'tugation 
of 
a 
scliocd 
show;- 
; ti'ong evi:!: nee of fra ud. In . u d ì 
ca.se . all pa.v m e n ts a rc suspcndcrl 
until 
furtlier 
investig a tio n 
di'-- 


U A.SHING TON. Feb. 
10 
.P 
S e n a to r ' 
a 
igiicd 
to 
invcsH c tc 
Mibvei IV e a ti I’le 
l o n f i d f u t - 
da v that tccv e x p ect ‘‘. on. a ti-iua i'’ 
re 
t- 
f om 
a 
i i a m a l m 
s e i / m e 
of V o lum m ia ,i■ 
fi;c.- ot 
the Ie H- 
jty te 
)f Pa-'ific rela tion-. 
' 
Actiiic on a tip, an invc: lig a '-a 
,of the no A 
S e n a te ju d icia ry ,-ub- 
co inm ittcc 
on 
s u b ve r s i ve 
a;-tivi- 
tm. , 
g i'a b’-ed 
the 
fde.- 
T h u r s d a y 
m a surpris e .a id on a f..rm nea;- 
Lee. 
Ma::e 
Fra n k 
S d u o c d c r , 
the con iinii- 
tec 
in vesH g a lor, 
broug ht 
the 
trucklo a d d files thia )ug h a s n o w - 
-torm 
a nd 
o \ e r 
m u d d y 
c o u n ty 
roa:'i 
tu N e w 
A’ork. 
Froui 
there 
’he 
tr'Li; k 
m o ve d 
to 
W a sh in g to n 
u nd er 
a 
T r e a s u r y 
d e p a r t m e n t 
a rm e d C'Onvoy . 
I'he 
files 
w er e 
o ve r the 
w e c k - c i i 
cia rv c o m m ; ’tec 
i 
t .c He Kite office t 
■ -n ;.'Mi;> A ere ■ ban 
:,: a]-d 
t :at 
t.iC'c 
. 
ust-in.'Ci. 


Ti:C 
.;ci/ o'c 
1C- 1 licci 
ic i c a ’eci 
-ciigr 
) ' S en a to r Alci a rtuv 
R- 
Wis : 
tha t ( ) w e n L a t t im o i e . for­ 
mer 
hea n 
of 
the 
Institute, 
w a s 
the “ numbcm o n e ” Cominuni:-j in 
g o ve r n m e n t 
a ctivities 
in 
this 
■country . 
A f-u’cig n relation'-- s d - c o m m i i - 
tce 
u nd er 
fo rm er 
S e n a to r 
T y d - 
ing 
(D -A Id) 
clea red 
L a ttim o rc 
o ve r 
prote-1.- 
of 
AL C a rlh y . 
Rc- 
pu'oli.a n m e m ’ncrr refused to sig n 
the 
I'rpfirt. Senat'U'.-. sa id ;-eizurc 
-if 
Hie 
files 
m ig ht 
reopen 
the 


ti-e 
o n g m a l 
w ritten 
by 
churrh 
w o m e n 
b^' 
Aii;. 
LiebeJ 
a nd 
Mr;- 
L uther 
a nd w a s u nd er tne g enera : 
'o-u- 
■nun.hip of Mr:^, La noi. 


It vva.- in six pa rts, uu-ua H -... 
j-ontc- o, 
a. . ran.-c, 
in ’c i p o . . lui: 
o:i- 
ofl- ring 
a nd 
dc-.in a* n.i 
u* 
oClf, 


riie ^(U’V'lcC wa: b-d b> 
tne -if- 
f n c r r of tiic S ed a iia 
C o -.m il 
Church 
W omen, T h e pa rt ol t, c 
dedica tion itsell the otlic-er': w ere 
d edica ted 
to 
the 
w o r k 
of 
the 
Council in a n im p r es s ive >Ci 
i' e 
h.v the Rev 
Roy Hovvci: . I'he 
:i- 
ficci: 
arc: 
Mrs, 
E r n e.1 
Lie -c! 
pcc icicnt, 
Mrs. 
Luthc- 
La ud. . 
first 
V n-c 
pre.-icicnt: 
AIi... 
Lo- 
Le.-'lie. second vice pit,--n:en' 
L 
IL-y Gcr: ter, third vice p-c 
< 
All':-. Ralp» ^. C a n c i l ■-c-Tetciiv , n ! 
7dr.. 
Cha rles 
I’lunilcc. 
trea 
o c r 
A 
period 
of 
‘-hcnt 
pravcT 
-i - 
r e -le d b.v AL .-. L a ndi- -: o oci 
tontion 
to 
Hic 
ch a ncl 
t .i.- 
w hich tne 
World 
D a y of I’r ; < 
gocb to enrich the lives thic ig i 
:he world. T h o se in clu d e d A m e r - 
.-a n m ig ra nt w ork ers, N'cgiu 
j- 
cr--|;p-; rs 
pa stors 
a nd 
- . 
Aotnen ka a cr.-, .Auicnca n In- 
lorei;.!! 
student:- 
in 
tne 
U 
S ‘ 
tr , T o k y o W o m a n ’: 
C 
n ’ - 
o 
eg e. 
C h in e e 
c'hn.-tia r . 
. 
•l.ege.-, m In;iia, Chi i.*^‘ian 
.p- i 
u u o 
ffir 
ev a ng eu: m. 
I'uc 
.ia.Gs o t f e n i v 
.r ' i Pc ' * 
.5(8 76 vV;’l be ■cnt 'o t;-e 
-'fi- C 
of 
t ic O! tru 
ro 
N e w A'-urk. 
Mr . 
C. 
I). 
D e m a n -d 
■ w. c u 
c r c i tc d a n a t m o s p h e r e uf rc.i'; 
ern e •during the pern d - f m e o p 
tion anci a c c o m p a n ie d t ’ c 
^lu 
W o m e n of the host chu ; h 
cr 
od 
a s 
u s h c ic w e r e 
Air'-*, 
h 
1) 
Sutiiei-iin. 
ch a ir m a n , 
Mr.*-' 
ALm 
Neig hbor;-, 
Airs. 
Hcri;ert 
A. ncv, 
•Ml:. R. R. Bate:-. Air... Ro 
B< 
- 
Ci 
a nd 
Airs. P a ui 
ALuvrv. 


A m m a n 
..L.'Miuri b\' 
51 
>1.1 .P.c-n c 


hoi.-i- 
tla g 
a nd 
the 
tne Hoy S co u t 
f :d! the scouts 
111 
a 


A 
W 
C’ 


ii -, 
Cl 
2 ail 


va s 
held 
;c 
Court 
■)ovs p a r ­ 


id a k 
i iC ,.l CI ;1 - 
56 


Cl unv u 
Rcs:? mci 
A 
c 
led 


.N held w ith 
g ivin g 
the 
b 
s out 
g r o u p 
tne 
P e d g e 
of 
Hh 
th.„ 
A sc o u t 
1 
P. 
J.. tci lan 
troop 


11 
N 
1, sc o u tm a s te r , led 
■ ‘ uuth 
.Sc‘iuti> of the 
Evang i'iiLdl 
a nd 
R e ­ 
ti ch 
. - . o i l 
t io o p 
w ith 
u i A 1 Ptc. 
' uLilma stcr, 
Î w e a i e i 
fiiC 
Rev. 
J 
H k u i s v ick g a ve the 


Kev . n.i> id AI. B r \ a n 


I 


In 


g » A 
1 1 
C f.t'cH 
1IÍ r ,( ; la ut - 
’ 
ut !c 
: ■ 
!.'(HV(’ 
-■ 
if .. m i* 


i 


. ! ’ I 
j 
I lOi o 
) 
ft f'*r I u ( 


, 
I.m 
f:Oin 
!vl 
. 
Ol.i 
A 
( 1 - 


k 110 W 


• ! 
. I-ev. 
: : I ¡ 1 H 
) IC"- 


I’nc: 
H. V 
1 
' 


n 


1 M l * . 
P 
1 
Ç 
: i z 


r> 
’ ( 
- 
J 
\ 
J 


diluent 
of 
the 
S ed a lia 
i'Ui.iuL, A b e S i l ve r m a n , 
u g e of the c e r e m o n y . 
A'*e 
the cc tem 'jn y J o e R ud dick 
n an<)gei ot the F'dx I ' n c a t i e g a ve 
a 
‘l e e 
pi tu io 
vhow 
to 
a ll 
the 
O o j t s . lUl 
UOS. 
crctn ony 
w a s 
a 
c l i m a x 
S cou t 
V', ec k 
in 
S ed a lia , 
:t 
s: 0 : -lc 
obsCl’V Cd 
wltll 
> 
I 
I - ' ’■-II s of activ ity , 
1 Ilf , 
.1 > • ■ 
-f tiic I n a l m o b i i i - 
. at ot 
ct'’ em-jny i: 
tha t 
in 
the 


.1 t 
Adi 
' 
IPs 
w e r e 
'used 
for 
n 
c 
^eivuce 
a nd 
other 
tl 
T. 
m obiliza tion 
pro- 
gi 
u 
^ . 
c ’ uf: so the k ey lea der 
to ra c.i g roup could a s s e m b le the 
so o u ’ 
t o g e ’ hcr 
w ith in 
a 
ha lf 
a n 
h )ur 
a nd 
the 
test 
S a tu r d a y 
mi'ri.inc 
wa« : 
to 
find 
out 
h o w 
• 
n the scouts could be m o b il - 
-1. 


Ml 


1 
1 


K ’ 
gi 


- W, 


- f. 


P 
i r 1 


:■ it o 


I 
‘ 


AL 
-PC 2 , 
F n 
W e e 


a nd 
ter, 
' 
at 
-IX 


. 1 
W . ,-t 
F n - 
i Pa h 


I d 
Airs 
He w I iia. 
; m ‘ 
a t 
H 
N nc 


Airs, 'studrha ker T o 
Hpra k l o Ed u ca tion Cla ss 


'Fhe H or a ce Ala nn P a re n t Blduca - 
’ 
n f 
v il! h a ve a n a ftern oon 
rpcctii-g 
T u c ' fia y 
at 
the 
.« chool 
‘a r m g .-1 1:30 o'clock. 
^ 
Th e ficvotiona l w ill be by Mrs. 
H. 
N. 
Pa inter. 
Mrs. 
A. 
A. 
S t u d c b a k e r 
w ill 
spook 
Ol 
the 
a ctivitie s 
cut 
of 
cuo' 1 an-i a film w ill be s h o w n 
on 
Girl 
S co u t 
w ork. 


c ic 
s 'at c* 
u 
tlu 
(d - 
0(01 
1 Ol( u . 
iildi 
L 
k 
c 
a 
Cc- 
iC 


Ko liir> I 
Fo r lio N 
ro g raiii 


S (*O lllS 


B 


M' 
■ 
1 Ml 
Hd.v- 
I 
, 
1 -i A lo iP t, 
a* 
' 
1 o 
a i m n 
on 
ilHu 
W e u u H S ix 
-:.ru-cs. 


il t. 


DrC' 


A 
B-.y S e o u l prog ra m 
.urcsenteo -t Pr.ta cy -uui' A 
uf.on 
at 
Bothvvcil 
hotel 
C ha r lie H o f h c m s a nd Da n 
S c o u tm a ste rs , in cha rg e. T h e ] ro- 
g ra m will be a demon.-tra tion of 
S co u t w o rk a nd a film, “ T h e P-j..-. 
to C itizensh ip .'’ 
G e o rg e 
L ockett 
i.<: 
p :o ^ ra m 
c h a ir m a n . 


( j r c ii l a l i o i i 


a i i a y : e r ï < 
M e e t 


clo.f'- just h ow 
be recovered. 
m u c h nifjuev L 


. R 
u s i f i d 
S i i o H 
K\ Co lleg e Ci'o ii|) 


AIu.sic from India n to m o d ern i-- 
usc'l 
in 
t: (' 
mu.-ica l 
.Hiow 
“ In 
T u n e With tiie TiniC:-” w hich will 
be (>re-tm)ed at the S m it h -C o t to n 
i mil 
.rciiofil 
a u d ito r iu m 
Sunda .v. 
F c b r u a i y 
18. 
by Phi 
Mu 
Alpiia 
fra ternity of Centra l colleg e. F a \ - 


Will .Sp eak On 
Kaee Keh ilio n .^ 


Dr. S iicrm a n D 
Scrugg :-, presi- 
picnt 
of 
lu n e o ln 
u n ive rsity . 
J e f - 
fcr on City . Alissouri. 'will be the 
g uest 
s p ea k er 
at 
T a y l o r 
Cha pel 
Alethodist 
churci;, 
Pcttis 
street 
!a nd I . a n i n e a vcn . e. toda y . F c b - 
u'ua ry 11, 1951. at 11 o'cloi-k a .m. 
; 
Dr. Ss rug g s will spea k on "Ra re 
; RelaHon.'!. ’ .Music for the se rvic e 
w i l l be furnished 
oy the J .inior 
Choir of 
Fa y lor cha p el 
a nd 
the 


\ i 


M i 


Mr 
a nd 
Mr<^ 
P a ul Alinc; 
an(! 
AL. 
a nd 
M r- 
P a i l 
Sim ltz, 
a rc 
a tten d in g 
tlic 
M i d w c ' t 
C ircula ­ 
tion M a n a g er A ssocia tion c o n ve n ­ 
tion al the Ala jcstic hotel. Hotel 
¡Spring s, Ark., w h ich -harted S a t- 
¡urda y 
a nd 
will 
co n tin u e 
*oda y 
la nd Alonda y . 
I 
Mr. Alines a nd Mr. S hu ltz a rc 
¡•(‘.ith 
the 
circula tion 
d e p a r tm e n t 
of the Seda lia 
D c m o c r a t - C a p i ’a b 


Batf'o.vrll Ho.spit.il ,\« tr s 


-A ■ 
. ........-■■■1 ’ ■ c a ’ ii.cni 
- u - - . 1!. V P .,• 
.. 
:\\. 
. 
Gb- 'I 
n ■ 1 o i! , L - •-lonte; Ai . 
V-' t •( ■ 
C 
. t. L ' . w o ’i'., D c!P ci“ 
iJ ontccr. Cuio ( a mp. 
Li n 
-c: •■; 
Lila 
Ncrtuii, 
iij(» 2 
Fla t F o u i t h 
street, 
Airs. 
Ch.ulc'-* S. f^criv, Srm thton: Airs. 
Wiliia rn Adcitns und son, 507 Ea.'t 
F’ourth 
street; 
Airs. 
AValter 
tl. 
Siaic.v. 
109 W e s ’ 
S e ve n t h street, 
L. R. 
S ’ i.v, 403 W est Broa dw'a y . 
Iis. IL-n'V Tiv ug ott, C ole C a m p : 
.'Il . 
W iilia m 
H c ib n c r 
a n d 
son, 


WIN A ZÜRCHER 


G IF T D IA M O N D 


E nter C o ntes t N o w ! 
l o r 
P o m p le te 
D eta ils 
turn 
to 
our a d 
on 
pa g e 5 of this issue. 
Z M R C H E R S 


G. 'CM r 


L- . E.. ^ 
l ’oi.în 
Ac.. 
■■t-ci’ 1 .Si Of 
1-n uo. 


ette. 
<ponsoi-ed 
by 
thr 
Seda lia Ftubba rd hig ii school choir u n d e r Eg y pt. 
Scottis h Rite cub. 
p h c direction of Cha rlc 


Mrs, 
Ca rr 
T o 
B e On Tour 


Mrs. Rovvena Ca rr, of W h ea to n. ^ 
111., 
form erly 
of 
Seda lia , 
will 
le a ve on a criii.se vvi^ the ar;'h- 
culog.v 
d e p a r t m e n t of W hea ton 
colleg e 
on F eb ru a ry 17, sa iling on 
the 
S. 
S. S a lurina . S h e will 
be 
g o n e 
.six 
w e e k s 
a nd 
will 
isit 
Ita ly , G r ee ce . Sy ria , P a le stin e a nd 


Tl 
Mi. 
4: 
C I I 
U o 
a V -'1 
d.. 1 
n.i . 


f' !■: 
• :w 
’ iif. 


J o h n W a rren , route 
: . W a lter Z i m m c r - 
Sn-ithfull. 
pel. O tte ivil lc : Airs, 
a nd n a ug b tcr. 
1421 
av.'U-!t‘: Airs. Edgru 
.. 
100 Eci.st Hi.x th street; 
. 
1 .•\,*n Ste.-uons. route 
.A., •'.s- i.. 
1 404 
South 
in.c: 
nd 
'Irs. 
R a m ie 
1420 
t-'Ui'h 
Alissouri 
e-c 
L a tte 
a nd ! 
! Prfispect a vc - 
.Streit, 
Clifton 


\I s. 
J n 
4Í.4 No 1 
;n 
J uhn 


Tomorrow 


Kever Comes 


for 
ea ch 
m o r n i n g ’s 
bring s toda y . 
s u n 


And toda y is not 
too so on 
to buy a m e m o r ia l for g ra ve s 
af 
those r e m e m b e r e d . 


HEYNEN 
MONUMENT ( 0. 


801 E. 


S inc e 
3rd St. 
1879 
Seda lift. Mo . 


T h e s h o w m colorful 'vith c o s ­ 
tum es a nd biing-- the rnu.'-ic of thi;- 
coLintry ’s 
history 
from 
the 
p re- 
colonia l tim e s throug li to toda .v’s 
g a y tune,'- 


F'. .Moten. 


11 
o'c'ock 
C ro w n 
Hill 


w e e k 
Cj I a.ss 
va ca tion with 
in N e w A'ork 
her son 
City . N. 
Will 
Y. 
T h e 
g a m b li n g 
politica l 
tie-u p s 
L on don ha d o n ly 
d r a w n ca bs in 1934. 


Airs, A g u e s Dcllcr 


Mr.'. .Agnes Dellcr. 89. died in 
her 
h o m e 
m 
Kan.'^as City ea rly 
Fnda .v 
m orning . 
Mi'.-. 
D e ’Iei 
.vas 
a 
bong -term 
re-'iUer;’ 
ut 
Knct» 
Nobstcr 
until 
fi’-ii 
‘ - 
CO w h e n she m o ved 
to Kan.'a.' i. itv . 
burn 
C hristma s 
da y 
t.k m. 
Scotla nd 
the 
J a ;i:cs 
and. 
H elen 


J 
S, C 
Art 
1861 
in 
Ti: 
drt.mnti ! 
f 
Rein . 
. 
H..C 
I.' 
H i m * 
n< 
. 
cit 
H . • 
I'OpPKC, 
K 
A'atCS 
‘.■‘•’UlC’: 
Dcllcr. 
.1: 
(L 
m r vu i n g 
Minnie D"i • 
r 
Mo 
Mrs, Del A,; 
... 
•i-e Reform ed v h 
t'U* Dav Sa ints ;r 
F'’u n cra ’ 
--erv i os 
S u n d a y aftcn-.'x .n 


0 1 o;. ner 


Krt. 


u 


rtii i 
humr 


Lu ‘ 


i.-na;uH 
. 
J oiiU 
cn 
of 
( nm 
o' 
: 
Hmn*. 
Also 
Mrs 
C d v. 


l o A ete ra n s Hospita l 
D ue to a n E.ve Injury 


Cha i Ics S c l ’neidcr. Sinithton. 
vetera n of World 
Wa r 
I. 
w a s 
d-Hkcn to tile Y’etei*ans A d m i n i s t r a ­ 
t i o n hospita l at W a d s w o r th , K a n - 
.-as. 
S a tu r d a y 
a ftern oon. 
Mr, 
iS ciineider 
suffered 
a 
s e ve r e 
in- 
j u - y I... a n e y e w h i l e cu ttin g d o w n 
a tree at 
his fa rm a nd 
h e w a s 
.-’ti uck in the e y e by a limb. 
He w a s a c c o m p a n ie d to W a d s - 
w o i i h 
bv' 
J a me.': 
G r ee n, 
coun ty 
G c i k a nd M a la chi O ’Brien, count.v 
I ecoi'idei. 


(Optimist Ha sketba l! Eea eup 
\ \ a s h i n c t o n School 


FH'i.ifSrt’ 
5t Mx p: 
Mouna v 
7 p. ni — .> 1 
'ocmr! 
m e ! W e -t. 
p 
m. — 
¡:s‘ 
Optimis t Ea.-' 
Tue.vda y , Fed! iiarv 
. 
p. 
m .“ -Flpi.-(.-opa! 
F*res il %■ t e n a n . S o u ; . 


.Xewspa per C a r n m 


-p’ ;- 


S( o-ur 


Aliss 
K eck 
I m p r o ved 
l o .Move to .Alonroe .Apa rtments 
T h e con dition 
of 
Ali^s 
L u re e r 
Mr. a nd Airs. K e n n e t h 
C'orbett K eck. 8 24 West S ix th street, Ah ' 
h a ve sold their fa rm on 
ro u te 5. w a s injured in a fa ll severa l day ;-. 
: .Sedalia. to Air. a nd Airs. 
W illia m a g o. i.- im p r o ve d but she is stili 
~ 
P a vn e . a nd will m o ve Alomia y to 
co n fin e d to her home. Mis, 
Kcck 
t w o 
h o rse - the 
Alonroe 
a p a r tm e n ts 
at 
234 i. 
e m p l o y e d 
at 
the 
Ba rd 
Drug 
¡ S o u th K>^ntuckv a ven u e . 
( ' o m p a n y . 


HOW 
IS 
VOI R 
( AK 
S T A R T I N G ? 
GENUINE FORD BATTERIES 


TF 
V O I R 
P R E S E N T 
B a iie ry 
is 1 2 M o n th s 


D R IV E 
IN 
T O D A V : 


U b e r a ! 
1 ra de 
on 
A’our 
Old 
Ba ttervi 
W HI IT 
THEY 
I. A ST : 
N E E D ( HAI.NS? 
SEE 
N E E D 
W. A. Smith Motors, Inc. 


206 East Third St. 


A N T I - F R E E Z E ? 


9 l M S r n . u 
U 
r 
( Ì / n 
nc ¡ ~ rcjmrciJ 


car' 


( e r 


T ‘t p: 


• 
m'-r 
be pir-: 
in. .I’r 


u , 
r 
i'lor- . 


'r.-’co 
The. f 
p t 
aj- r< 


a. 
ani' 
or .)( 


Ar 
cr.-t! O'- 
■ t ru 
‘ 


1 ■ .mnu- 
ar 


a mi 


,-urpr 


W c a re p. i -.i-h 
offer the peup:e of 


fruicra' 
thi.v 
Omi:i J J l)t\ 
' 
r 


k' : a n 
.un. 
ex i 


EWI NG 
DUANE 
ERA 


EW I N G 


- 
’Cf Hr t 
O: 


tiia l piv-vidc:- 


OME 


clc: 
A M B U L A N C E SERVI CE 


Facilitie s 


to Yo ur Liking 


A ou 11 find the taciliiie,- of M cL a u g hlin 


Bros 
entirciv tc y o u r iikiiig. 
T h e cha pel 


i' la rg e ar.o hoH.uifuHy de( ora ted, a nd is 


a,c- ( omfor*.:.Fur a: ’biC 
iv riig room of a fine 


^ 
I here r-- an aH i.on r a room w h e r e 


th- 
'■'t!:.; 
m.i; 
-o It 
d u i i n g ‘ he 


McLaughlin Bros. 
Funeral C h a p e l 
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O í d A i r B a s e F t n 
i n 
d I n 


R u 
i n 
s B y 
i n 
E x - A i r G u 
n 
n 
e r 


■ 
T n. 
‘O': 


R e < d 1 y C h 
i l l y 


i f ) i n t h ( * H i l l s 


O f K o r e a 


Mroiii: Doinand 
( hi I Jlirarx 
I' ilms 


T H E ? F. D A L [ A 
D E M O C R A T-C A P I T A L 
- 
"f'diha . '^Tis'ionri. '*>nndav. F>brua rv 11, Ifl.'l 
- • 


■ U-' 
■ ' n 
- 
For r .ifcty’s sai o, * ' i r dispn- 
n *\pi> : :: CRce i!ic rlutrh or 
' n 
- - 
♦hf. 
•.r¡’; '.rr r ; nut of ccnr u 
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• • i n s 
i 
h.!’. 


A . 
U 3 : 
G e - 
a( -o 
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a- - 1- 
s F 
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I'..- 
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Bv Hal Í 00per 
SNETTLÌÌTON 
liKATii. 
!o 
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-LC'- ■ ■ ' 
. hidr.C 
A ’.r 
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C I 
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r'p'i 


<1 


C 
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lan d , Feb. 
Acar.s a£ o 
home 
-o 
an 
Ei, 
group of Flying Fru'd-. 
As an air f^elu, i’ 
is r^-\^ 
a 
sprawling, form.ess run . 
Survivors of fhe old N;nibb- 96!!i 
can take it from us—they'd h..rd- 
]v 
recognize 
tlic 
rlac« - 
Ir.riecd, 
they would be doir.g wed to find 
w he re their own huts 
usco 
to 
stand. 
A 1 an aging flyboy can expect 
from a sentimental .lourney here 
is a feeling that you are much, 
much older since the old croup 
settled down here in the spring 
of 1943. 
O ur own unhappy pi.grirnagc to 
Snettcrton came about because our 
editor saw a movie. Based on the 
misfortunes of another group in 
this area which we used to call 
‘ The f31oody One H undredth.” 
In this m<'>vic the old group a d ­ 
jutant 
comes 
back 
to 
England 
vears after the war. 
He revisit.^' 
the old field and stands on the 
flcscrled run w a y and looks at the 
tattered buildings. 
He sees old visions and hoars 
old voices. 
The story then un ­ 
folds as a flashback. 
The other day our ed.itor said 
to us as follows; 
“ Go up to dtat old ba.-^c of yours 
and st nid on the runway. Maybe 
you, too, will see visions and hear 
voices.” 
We caught the n ext train for 
Attleborough which is, or used to 
be, four miles northeast of the 
old homestead. Bound for Snetter- 
town on our 
rented 
bicycle 
it 
didn’t seem a rod under 14. They 
say the legs always go first. 
What we found when we got 
there was pi'ot’y depressing. 
When the la'^t BIT flew out of 
here in mid-104ri. the life went 
out of Snct tort own H ca'h as we 
knew it. 
A lot of it is nnw a part of 
the 
surrounding 
wheat 
fields. 
P’arm m achinery rests on the long 
runw ay. 
Most of the Ni.ssen huts 
have been torn down and hauled 
away. 
Few Buildings Stand 
A 
scattered 
few 
bric k - a n d - 
plaster buildings still stand, with 
their doors wrenched 
off. their 
windows kicked out and the dust 
thick inside. 
In their wciid w a r ­ 
time camouflage paint of black 
and dirty yellow blobs 
look 
like something erected by an alien 
race. 
T rue to our orders, wc w ent and 
. 
r-.. 
. 
stood on tlie main runw ay. 
We 
t W a l n u t 
heard no voices ex cept those of Tea chers a.ssociaUon he d the rcR- 
two farm workers 
forking 
h a 
y 
ul.ar meeting t ebtua ry 2, with the 
into a wa gon. They were spea k- president, L, J . Wolf presiding 
ing Polish. We saw no \isioiis at 
■XIr.s. 
Kurman 
Riley 
wa . 
all. 
Turning sadly away, we pedaled 
back to the old squadron area— 
the 413lh squadron with the black 
cat emblem. 
The em blem was 
gone but we found the old orderly 
room. 
^ 
By counting off em pty cement 
floors, 
starting 
with 
the 
one 
closest to the orderly room, we 
located w hat we believe to be our 
old Nissen hut. 
Strangely.', it was the only one 
in the area still in place. 
There 
w ere curtains at the window and 
.smoke 
was 
pouring 
from 
the 
chimney. 
Out in front a little girl 
was playing with a small dog. 
We told the little girl we u.'>cd 
to live in her house lung ago. She 
.Fecmcd dubiou.s. 
“ I have always lived here,” she 
said. 
We decided the building most 


rausui^p- 
over 
H<-;v 
-thcrwibc the T 4vr. 
HospHal .N’ow 'School 


T . C 
■ . ; 
. 
i I < i \ 
c d 
c \ c 
1 ’ 
;; i ■' a :. = f-. 
. 1 I g’ ‘cn ;r l i CT v r 
c at 
-.c^k.c 
piea. an; ^ <nn g \>. I’Uiai; i 
(> 
iQ a'^k 
0 1 .’* 1 
1 n e 
She sai l the hosp:t;n 
? • 
,-v iiool with no st iTcn* - 
M'- 
them arc the son.'' and daI'ul 
I'f farm ers and l a n n v. orkci '- i . 
the Attleborough area. 
We figured we mi_:i = t 
vo-^ 
have a real .good cry w hi’e we 
were at it. So wc rone to .Attic- 
borough and hired a < cii* f- r 
tour of the Dcopham Grec i b 
three miles north. 
Wo did ' 
-'-ccond tour a.- an aerial guia 
‘here with the t52nd group. .'Pi 
ing in m i d - 1944. 
It wa." the same stoi*> all o\ci 
again. Broken and misMug bin i- 
ings. 
hav-:tacks on the 
rnnwa>. 
rustics making thing.'^ g’T’w in ‘iic 
infield. 
A few of the Nissen biP'^ <o'' 
occupied by squatters because of 
the housin.g shortage. 
Wc couldn’t even find the 730 
squadn'ii area where wc used to 
live. .After a while wc realized it 
is now occupied by a c]u''tcr of 
brand new wooden houses. 
Some of the bri-T buiklincs are 
being torn down, brick by brick, 
for new house'-. The mion road 
leading to the base is lined witn 
new homes. 
Our driver was P. J. Pcgnal! of 
Attleborougli. who was in tl-e fire 
service during the war. 
He r e ­ 
called a day when two of our BlTs 
collided over the field while form ­ 
ing up for a mission. Laden v ith 
l.OOO-pound 
bombs, 
they 
plum ­ 
meted to the ground. 
“ I got within 40 or 50 feet,” he 
told us. “when suddenly the fire 
cooked off one of those thousand 
pounders. 
It 
knocked 
me 
flat 
and it knocked m e out. But no; .a 
fragment hit me.” 
Pegnall said lie seemed to re ­ 
m em ber that only one man sur- 
\ i \ c d the crash— a 
tail 
gunner, 
thrown 
free, 
u ho 
parachuted 
down. 
Wc 
said that was right. 
Hi:- 
namc, as \'i'e recalled it, was Lou 
Codiglia. Wc lived in the same 
barracks*. 
T hat was as close as wc came 
to meeting some bod >* we knew* oi' 
our .<;cntimental journcv to Ea; ‘ 
Anglia. 
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ZEPHYR 
AWNINGS &DOORHOODS 


Oniy ZEPilYR Awnings & Doorhocds give you oil these features: 


• Choice of Aluminum or Redwood 
• Painted to Motch or Contrast 


• C ods Interiors up to 12 ' 
• No Storage Required 


• Year- Round Protection 
• Small Monthly Payments 
_________________ 
MAIL THIS COUPON------------------------ 
please send FREE IN F O R M A T iC N on ZEPHYR Ventilated Awn- 


Kurc.’i 
cnai.’Ci'i'i nig an aucnuru- 
:.on trui'k - 
tne 
.viwel 
in one 
n;.no. 
ms 
raiiunc ¡n the otncr 
N ot 
I on d 
ol 
K or e a 
He 
'•ill 
• 
e 
• )i 
\\ ^ ,te\ \ 
xicvv;^ >ai Korea ai-c given in tne 
toii.nving 
1 ; ;tc!-, 
written 
to 
liis 
favorite 
vartcndcr: 
■‘Wiiy 
it 
ti'ic 
hell 
don't 
you 
. ver 
. rite'.’ 
When 
1 
lake 
my 
g'ovcs off lo!'g enough to write, 
I 
<i!tro t 
f C'-zc my. hands. 
•’I 
w '‘-.;]on • 
saN’ 
it 
was 
cold 
nrre, ■oit if I • . :n't I sure wuuld 


1 ) 0 
' m n 
• . ' 'i '. 
I'o tell you 
Mr ’■ • 
* 
- p., c Wi.iulri i.eczc 
•no c lu 
d 
a 
-:-i> 
monkey. 
“ H 
i ‘ 
i u ; 
Ui. . 'V 
hi vow 
i i c rc. 
I'm : 
i 
ion : ihmk 1 have 
ever seen snvh cold weather. 
“ I ha e been meaning to write 


guest speaker. .She gave a talk 
i n Foumu-iv li ;,v and itu' pui])ost 
.-.md ;:;ovl i;f ti e PiTCi 
I 
\ 
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organiz.ati »! . T' t' a.-scvi u n 
1 
tuUcd ?i2..30 to tur FAum i i 
IJ 
fund and 
.30 M tiic siiificni ioao 
fin d. 
The no’i ‘ipg 
wh: hrnug! t to a 
clo.'-w 
and 
ref 
cuts 
w e n 
.served. 
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For Sale 


A p a r t n i p r i l 
h ou ' C . 
1 
a n d 
1 
r oom v. 
- t i i i ' i n 
m od e r n , 
h . i i d M ood 
f l oor s ; 
vxpII 
l<M\4t e d : 
p os s e s s i on 
l o\ w ' r 
a p a r t 
m r n t ; 
n i s p e r t m n 
hx 
a f i p oi n l n i c n l . 


\VF 
I KM ) 
.MO.NKV 
in tarni a nd cily property . 
Authorized 
loan 
solicitor 
I’rudential 
Insura nce 
Co. 


One Coot Magic 


« l£\TO%f 


FOR YOUR W A llS 


I'oiindt'r s 
T a lk tti P. 
Dax 
I . A. 


T M 
H 
u a m 


? 18 -222 So. Ohio 


^^^^W ards Electric 
Sander and Edger 


Reiur'ac“ y our own floMS' -''ovo! 


Easy to operate, on new or old Foorsl 


Dustiess! And so fast you cor re- 


turface 1800 to 3000 sq. ft 
n 
8 hrs.— reFnish your floor 


the same day! Low la’esl 


PHONE 38 00 
WARDS SERVICE 
DEPARTMENT 


Porter Real Estate Co. 
(7 1st 
^ ear) 
l l ‘i West I'ourth Street 


Telephone 38 00 


w 
I 


R 
I 


N 


OlIEEN CITY 


ELECTRIC C O 
ELECTRir.^I CONTRACTING 
FOR 
41 
TEARS. 
.315 So. Ohio 
Phone 268 


Sfo ai m s m o f f r o i o g m JtasBfss 


112 E. .3th St, 
Telephone 20()‘! 


ABSTRACTS OF TITLE 
To all Land and Platted Lots in Pettis County 
(HE UNDMAKN ABSIRAP AND HUE COMPANY 


TEKEPHONE hi 
112 WEST FOURTH STREET 


Eleclrical Board Notice 


The Sedalia Board of Ex aminers will hold ex ami­ 
nations in the Council Room, City Hall, on Thurs­ 
day evening, February 15th, 19 51, beginning at 
7 :30 o'clock p.m., for the purpose of giving any 
person desiring to work as a J ourney man Electri­ 
cian or Master Electrician in the City of Sedalia, 
Missouri, an opportunity to qualify . 


ElECTPKAL BOARD OF EXAMINERS, 


City of Sedalia, Missouri 


COMPLETE 
SERVICE 
ON 
WARDS 


ElECTRKAl AND 


MECHANICAL 
APPLIANCES 


Prompt Service 
Guaranteed Work 
Moderate Charges 


• VVa.shers 
• Ra dios 
• Refrigera tors 
• Va cuum 
(dea ncrs 
• Sewing 
.■'lachines 
• Outboa rd 
.Motors 


t nnipletc 
Repa irs. P.uts 
for 
.MI 
\^a^ds 
Applia nresI 


R I M 
WARDS 
I I.OOR 
SA.NDKR 
A M ) 
EDfiER 
. \ M ) 
SAVE 
S.SSSS.SSS 


MONTGOMERY WARD 


PHOVE 
.38 00 


C O D O 


T Y P E W R IT E R 
C A R B O N 
P A P E R 


KEE.N 
Rf l E ( A p B O N PAPER IS .\O N -( I RI IV ii— 
GIVES KONii \NEAR 
A M ) IS EASV TO HA.VDEE. 
( OMES 
WITH 
EXTRA 
' ” 
KENf.TH 
A M ) 
( EIPPI I) 
( O R N E R S . 


We also carry Codo Super-Treated 
Ty pewriter Carbon in all weights. 


CODO ADDING MACHINE RIBBONS 
Can be used on thirty different models and 
makes of adding machines. 


CODO TYPEWRITER RIBBONS 
Can be used on forty different models and 
makes of ty pewriters. 


Spiral Stenographer's Note Books 


Ty pewriter Erasers and Pencils 


Ty pewriter Paper and Second Sheets 


Solvene Ty pe Cleaner and Oil 


A C M t 
211 So. Lamine 


n 
nil.M l.NIi AM) 


j 
SiAilOiMJ iV (0 . 
Telephone 16 


NOTICE OF PUDLIC HEARING 
To Reduce B u s Service on the 24th 
Street and North O sage Ave. B u s 


Notice is hereby given to the Citizens of Sedalia 
that a public hearing will be held at 7 :30 p.m. Feb­ 
ruary 12, 19 51, at the City Council Chambers on a 
request of the Sedalia Bus Company to reduce the 
number of daily trips and the hours of operation 
of the 24ih Street and North Osage Avenue Bus. 
Any objections to the proposed reduction of 
service will be heard at that time. 
Herb E. Studer, 
May or, 
City of Sedalia, Missouri. 


FEDERAL PROTECTION FOR YOUR SAVINGS 


Mow 
O o t t b l e d 


Your accounts with the following are now f u l l y guaranteed by the 


Federal Savings and Loan Insurance Corporation up to 
*10.000.00 


FARM A HOME 
Savings & Loan Ass'n. 
no W est T hird 


SEDALIA SAVINGS 
and LOAN ASS'N. 


112 W e st Fourth 


The above are the O N L Y institutions, other than banks, in 


Sedalia whose deposits are insured by an agency of the Fed­ 


eral Government. 


B uv y o ur \v .t 11 p.i per 


S a l e , l o r e ve ry r o l l 
a t the r c 'g i i l . T r pric e 
the « iamc p .ittc rn .at 
is c o m ple te ! 


now .and » tave one-half during Cook’s BIG 2-for-l 
y ou buy , from the tremendous selection on display 
of I 8 c or more, we will give y ou another roll of 
no additional cost. Hurry in today , while our stock 


REG. 1 8 c PÄHERNS No w 2 


REG. 25= PATTERNS No w 2 


REG. 47 c PATTERNS 
2 


REG. 6 9 c patterns ^ 
2 


REG. 8 9= PATTERNS i W 
2 


Th.k 2 for-! offer d oes not /ncfud e current 
1951 samp le b ook p ap ers. 


^ OFFER GOOD ALL THIS WEEK! 


While you'.'^c in Cook's, ask to see the am azing VARLAR W ALLPAPER demonstration. 
V A R IA R is stoinproof, fade-proof, mildew-proof, fire resistant, and actually can be 
scr.^bb.«d 25,000 t>mcs without shewing wear! Choose from a tremendous selection of 
frr^h, nrw patterns. 


S.AVF A T I H A S T 2 5 7 r • • • 


I n s t a l l Y ou r O w n 
F l oor T i l e 


H's F U M It's E A S Y ! It's T H R I F T Y ! 


I I N O L F U M 
U 
l^.'r. 
KIT 
e r i 
♦ ' rcnq 
O’i 
r.'. ri'ixry 
*oo!i 
r>p«»ripH fr ; 
fioo’’ ^ = 
or 


! ro'.' . m 
1 .'PI 
w 
p v» - y 
lioor ) ip O' 
witho'.'t oddi- 
tiono^ ci'Ofg«. 


• CREATE YCUR OWN 
CUSTOM- 
STYLED TILE FLOOR DESIGN! 


• CHOOSE FROM WIDE SELECTION 
OF CHOICE COLORS . . . 
BEAUTIFUL PATTERNS! 


• ONLY BUY WHAT YOU NEED 
...TH ERE'S NO GUESSWORK 
... NO WASTE! 


• COLORS CAN'T WEAR OFF . . . 
STAIN-PROOF, SPOT-PROOF, 
GREASE-RESISTANT! 


• INSTALL IT YOURSELF IN JUST 
A FEW SHORT HOURS! 


'''rrray f d >' • th e I ifc o f Yo u r Ho me' 
KENTILE 


V A R B L E I Z T D - O l O R S r 


SOLID COLORS 
ñ fL 
9 x7 IN. ’s" THICK 
* 
12c • 14c Per Tile 
6c 


K 
a 


I r . 
.In ^'fir D r f i i q r ^ 
LINOLEUM TILE 


standard 
1 
jC 
WFIGHT 
1 
F n 


1 
\ 
I / 
h r.C - '-Vrtf p rP I r . M n 
RUBBER TILE - 


r F n z r d 
^ 
- 


rH iC K ^ ,tí4 / 
4 
5 . 


RUBBER TILE t h I « 
31 
C 


K 
a 


9 x 12 Ft.— FILT BASE 
R U G S 
HEAVYW EIGHT 
CHOICE FLORAL AND 
GEOMETRIC DESIGNS 


» 6 ? ? 


FlEX-O-WAll, Plastic-Coated 
WALL C O V E R IN G 


4',x 4',.IN . TILE-LIKE D E S IG N 


V/lOE COLOR SELECTION 
Full 54-In. Wide 


G en u in e In la id 
L I N O L E U M 
Standard W e ight 
.31 TTra’.jtiF'j! .T.icpe 
and Marb'ciTed 
Drsigr 9 
N O W O N L Y 
$146 
■ Lin . Ft, 


C O O K 'S 
FLAT ENAMEL 


For wali*< and trim of glarr-frec. color- 
ci rretl 1m auty, u.^e Sfi.AIXJTOXF. 
ri« h. iovefv 
i« rcady-to-ui;c. bru'ho.« ^ 
..ii* 
h'He; rrm arknbly, anrl Hrini: 
tgjM kk 
fo a -gperb. fbnt fini'^h. it 
pn 
ii'.ra'i'-' tbat rr,* m rrr’y ip it washable, hut 
a ’ :a !v .- n'ub'ria’ke. 


C h o o s i F r o m 1 6 E x q u i s i t e C o l o r s — N o w O n D i s p l ay 


MOST COLORS 


" n r S T FOR V 'F A R A N D W E A T H F , R " 
416 South Ohio 
Phone 108 


a 
nT i a g e ô 
M o d e l l i , 
9 „ 
Il e 
r o u n ci 
^ e j a 
h 
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n 
C ^ m ^ a t ^ a n c n l 


Mr« . Luf'iT:)? Park.« , 
Nnr^h 


r . o s p e c t 
a ve nue , 
a nnounc e s 
the 


e nc a s e m e nt and a p p r oa c h ins m a r - 


na s e of h e r d a us h t e r , W ilma, to 


' ! r . J i m m i e Bishop , son of Mr. 
a nd Mrs. Shirl« y 
Bishop , 
IJna 


S outh Wa.« hinstnn avenup . 


,r"'- 


i 
m i 
f r 
iiC 


\ 
j 
i 
v c n 


y 
01(11 //•V c u 


Mr. a I’d Mrs. Victor Scott. 1111 
\Vest R r o a d ua y, and Mr. a nd Mrs. 
Cleorso 
H. 
Scriiton, 
712 
W est 
T h ird , e nte r t a ine d w ith a d inne r 
.Satuida>' e ve ni ns at the Sedalia 
( 'o unt r y Club. 
A lighted ta p e r ce nte re d each 
table 
encircled 
b y 
carnation.'^; 
w h ich 
c a rried 
out 
th e 
color 
sc h e m e of red. w h ite a nd blue. 
T h e 
c a rna tions w e r e 
la te r 
p ie - 
sented to eaclv guest. F a vors wei<'> 
ind ivid ua l c h e i r y trees. 
A tte nd ing 
from 
out 
of 
tow n 
weix» Mr. 
and 
IMr.« . 
W allace 
iT 
H unt of C:araca.<, V enezuela ann 
Mr. and Mr.s. N o r m a n W h ite of 
Kan>a.s City. 


\ ' a f n t l i n r ¡ ~ \ ( r h j 


a !\S(l(i^ } Ji fjht 


Thur.sday e \ e ni ng F e b r ua r y 8 . 
19.71 a V alentines p a r t y w as held 
at 
Mi.'^.s 
¡Margaret 
Hender.son.-. 
hom e, 
with 
Miss 
D ym p lc 
H e n­ 
derson a.ssisting hostess. 
A.s each guest a rrive d th ey uc'ie 
given a cor.sagc of re d a nd w h ite 
carnations. 
T h e p a r ty sta rte d out w ith a 
busine.ss m e e ting and election of 
officers for the corning year. Tim 
offjceis are a.s follows: PrcsidcnNi 
M a r ga r e t 
H end erson, vice p r e s i - ; 
d ent, A nita Park« , and .secretary | 
and 
tiea.surrr, 
D ym p le 
H c nd e r-; 
son 
j 
T h e p \Piling w as sp e nt in p lay-j 
ing gam es w ith a w a r d s going toj 
Miss A nita 
P a rk s. 
IMi.ss A m e lia ' 
W eller, Mrs. F. 1. L a w r e nc e , Mrs. 
C la re nc e 
Griggs, 
Mrs. 
R obert 
Phillip s, Mrs. W a yne M a r tin and 
Mrs. J. B. Rice. 
, 
A b uffe t lunc h e on w a s served 
a nd the d ecorations w ere c a rried 
out 
in the V a lentine them e. 
Picture.s 
w e r e 
ta k e n 
th r ough 
out the evening. 
T h ose pre.« ent at the p a r t y w ere 
as follow.« : I'^lrs. F. I. L a w re nc e , 
IMrs. J. 
B. 
Rice, 
Mrs. 
C'larencc 
Griggs, Mrs. Wa}'iie M a rtin, Mrs 
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Hi-e, of Kan.« ns 
iV' 
ill be ’ e .guC't 
~ er 
at 
, 
M o nd a y 
HÎ 
t r e 
H e a r d 
M e- 
r 
<.hub Ho'i e. 


a m r 


H i d 


r><- 
f)uH 


f 
M..- 
• Ml 
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Ic.^ 


\h '!u 
! -1 Mrs 
La nine 
\‘ liner. 


Mr.« . J. H, RoIk'!'!.« , 410 Wiikei.-oi: 
aru i\c^>er^ fu- .lar.uarv 
at their home, 
(P h oto bv L eh n.er 
lU.’ in 


M n 
J.utiev C' 
'Fhixton. w 
Ik- 
- 
McCLu't.W b efoie her i nt una ge ui 
22 
S i c 
i- 
the ‘..lugh’t r of 
Mr, 
M: 
T t.) \ton is 'h e 
‘i rO Mi 
lorm e r 


Mi;-;.s Rut;- C i i ns t i ne .Sandeiy, 
who.'-e rn.ga,gement !'» Mr. G uy 
H. M'iÜkums , .son of Mr. and 
Mrs. M'ard W i llia m s, cast 
of 
Wind:.or, lias h e r n a nno m ue d 
b.v lier p a r e nt . Mr. a nd Mrs. 
.'\rlrv .Srinder.s of Wind.« or. 


v u 
c u 


' 
I M 
' M 
, . . r 


i 
/ h ì C i i i 
( r ^ i( (( r f c í 


T h e Con-'Orx alory of Mu.sic of 
K a ns a s 
City a nd tl’C 
Helen G. 
Steele Music club will p resent the 
ConscM’va torv \'ocal Q ua r t e t in the 
TK'n- " ' " ' " I 
, song c^Me. ''In a Per.^ian G a r d e n. ” 
no b r r t P h i l i p s and Mi.^scs . \ n. t a I 
j _ 
j.of „ nnn. m li c ni d .Me- 
P a r k s , D ym p l e H e nd e rson, A m elia 
W e lle r a nd Pdargarel H e nd e rson. 


b y i I.- 
m o n 
Leí m 
elnh.h 
lin, at 
.« e on 
Wed i c« flay 


J'hose 
invited 
a nd 
una b le 
to 
a t t e nd w ere: Mrs. B e tty Wilding, 
M rs. R. C. H e m p h oll, Mrs. Joe 
G riffith , a nd Mrs. O rvis Scott. 
(4ur ne xt b usiness m e e ting will 
be F e b r ua r y 22. 
(X 
y.Scri T 
( j j i 
(H 


d l 
u , r 
Ì lUji..,, 


Mr. and Mi's. Rfiberi M.Phc^\■« , cet C m , 
c c inber 20, and tiieir a tte m ta n' . 
Mm 
the bride, and 
IMr, 
W illiam 
Mat}a'\s-\ 
groom. 
Mr.« . Mathew s w ,n to nic: P- .M, 
ter of Mr. and, Mrs. .lohn iivrie, of ('a r 
th e s<m of Mr. and Mr« 
Mil'on Mutnc'-'.. 


Mr. a nd Mr.s. J. H. R oberts. 410 
W ilk e rson 
.street, 
ob served 
their 
5 0th 
w e d d ing 
a nnive r s a r y 
w ith 
op en hou.se at th e ir h om e S und a y 
a fte rnoon, 
J a nua r y 
28 , 
b e tw e e n 
the h ours of 2;00 and .7:00 o’clock. 
A th r e e tiered golden w e d d ing 
c ak e d e corated with yellow roses 
a nd 
green 
leaves and w ith 
the 
date.« ; 1.9 01-19 .71 on it, centered the 
tab le and wa.s served with gold 
p unc h to the guests. 
With tliem for the day w e re all 
t h e ir ch ild re n and 
families, Mr. 
and Mrs. R a ym ond Roberts, Ja c k 
and Gharlcs. of .Sedalia: M r 
and 
Mrs. R. B. H ark ins. Liberal, Kas.; 
Mr. 
and 
Mrs. 
R ob e rt 
Roberts, 
K a nsa s City: Mrs. H e r m a n Colvin 
and d a ugh te rs. A nn and R ob erta 
Riidgers. 
W a r r e ns b ur g: 
Mr. 
and 
Mrs. Josep ii Roiicrts and chiidren, 
P a t tv 
and 
J i m m y 
Fd. 
Victoria, 
T' 
and Mr. 
and 
Mrs. 
Billy 
R ob erts a nd .srm. T o m m y of .Sc- 
dalia. 
Mr. and Mrs. R oberts received 
m a ny gifts including b ouq ue ts of 
flow ers of gladicJi, .ionq uils and 
roses iti shade« of yellow. 
F rom th eir children Mrs 
R ob ­ 
e rts re c e ir c d a corsage of \e ll o w 
roses and a built-in sink and Mr. 
R obe rts a ' ellow rose boutonnieif' 
and a p latform rocker. 
j 


n-esmit soloist at th e 
Í \ 
t t . 
■eh in Indi'p onden- c, 
V 
/ n f i t It 
uaioring in \o i e e at 
J 


U n' oM S 
V 
/ 


l H(t t ' ( (‘ 


“Fuirop ean 
Journ(\%' - 
the 
top ic 
O p helia 
M. 
-19 .70” 
]■ 
Demaiuu' 


at 2 o'c'oek. 
T.he q ua r t e t is und e r 
the direction of luitonia B a rne tt, 
a m e m b e r of th e voice fa culty of 
the Conscrx atory. 
Pe a rl R oom er 
Kcl!.v, w h o will be the a c c o m p a n­ 
ist, 
ha.s 
a p p e a r e d 
in 
Sedalia 
a 
num b e r of times. 
Mis. H. O. F o r - 
a k e r will be c h a i r m a n of the dac'.' 


T h e ciuartet consi-t.« of Ivobcrla 
Maness, sopr.ano: Lillian A rm ijo, 
m e z z o-sop ra no; J a c k Craig, tenor, 
and liobert Duwik-^. baiutone. Miss 
M aness is at p 
CJiristlaii c h ur 
' Mo., a nd is m a j or i ng 
the C onse rva tory. 
H e r stud y is 
b e ing assisted by a 
sch olarsh ip 
lirescnted 
by 
B eta 
Sium a 
Phi 
sorority, a group of iirofcssional 
w om e n. 
Miss A r m ijo is also a 
stud e nt at the C onseiw atory and 
’ 
is sp ecializing in I’ccitnl, r.ratorio J n'o t h e r - jn- l a w , 
Mr. 
G( l ald 
D. 
and op eratic w ork. 
¡ 7a m e l l 
of Wi.« aill<.s. Mr. 
H au- 
Mr. Craig, a ior m c r C alifornian. 
J'lan was his b r o t h e . - 
ura d ua te d from the C on.ser\atory 
K iog of Vei s,i 
last ye a r ami is at p re se nt te a c h - 
U.« hri> w ere Mr. Paul Will .on. 
ing m usic in tlic p ublic .schools of u^icle of Mr. Kidwell of HepiihUe. 
D e a rborn. Mo. 
Mr. Dow ns, for- 
Sta nle y O sb oin of Jeffci - 
m e r h of U tah, i« a sop h om ore at -wn City. 
fuc m usical school, and has a p - 
A 
recep tion 
w a s 
h-dd 
im m c - 
p c a re d as soloist in H a nd e l’s M cs- A ia te ly a fter the c e re m ony in he 
siali at the a nnua l 
p e r f o r m a nc e ch urc h p a rlor with 9 7 gucMs pro,.- 


g i v e 
n by the He-Orgaui/.ed C h ur c h ent. T h e b i i d e s ’ tab le w as e o \ - 
of L a tte r Day .Saints in Ind e p c nd - ered 
v.-ith 
a 
lace 
tai'Ir'ehdh 
on 
ence, al.so the C’ommunit.v C h ris- w'hieh w as r'ann'elal.ira with \ s ni ‘r 
tian Church, 
an.i 
the 
C h ristia n tajieis. On eillier end of p jc tai):-- 
C h urc h of Meri'iam. K a s , as well was a ih re e -fired 
wr-iionng c,.,Kc 
as being a recitaii.sl of -ome e x- .« urrouuded 
with 
fern 
and 
lihes 
p ericnce. 
’'J th e xalU’y. 
All the rairgrr.-, are 
from 
th e' 
Immediate!;. 
.dudio of I M r P . a r ne P , and iiave 
ami Mrs, 
a p p e a r e d 
with the 
K ansas 
City b one ym oon in 
C i\Je m Tlm stra und e r th e d irc c - ^uid .-Xikansas, 
lion of N. DeRiiberQs at the City Hancock w e nt 
P a r k crineerts. 
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T. 
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1. 
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.Mr 
a nd Mrs. W ailace P. H unt 
and ch ild ren, Da\ id and Chris, of 
C a ia c a s. X'cnczuela a rc leaving for 
t h c u’ liome tod ay a f te r sp e nd ing 
ciglP 
week.« 
w ith 
th cir parent.« , 
M' 
aufi Mrs. R ay W H unt. ltn.7 
\\o.* 1’hird street, and Mr. and 
Mr.« 
F re d 
R. 
Hulse. 
720 
We.st 
B i oa d w a y. 


Mrs. Hunt is the foiinc r Miss 
Bctiv A nn Hulse and d ur i ng h e r 
vi>r 
here 
has 
been 
honored 
at 
num e r o us social affairs, som e at 
the .Sedalia C o unt r y club and som e 
at the H e a rd M em orial c lub house 
and m a ny in homes. 


Mr. H unt is w ith the V e ne z ue lan 
Refining c om p a ny. 


son of Mr. a nd Mrs. L ee W im e r 
of La .Monte wa.s solem izcd at th e 
nom e of Mr. and Mrs. D c L a p p a t 
7;3(i o’clock in th e evening, N o v­ 
e m b e r 2nd by the R e ve r e nd L. C. 
Roberson. 


T h e bride w ore a blue suit wi^h 
w'hite accessories and a corsage 
of w h ite carnations. 


A tte nd ing th e coup le w e r e Mr. 
Hud Mrs. S a m B row nficld , cousins 
of the bride. 
A recep tion w as held i m m é d i a t e- 
!v following the cerem ony. 


.Mr. 
W im e r i.« e m p loyp d as a 
p lum b e r 
with 
his 
b r o th e r 
Mr. 
H a i r y J. W im er. 
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1rs. Chai A 
W im er, 
IUd; rieri 'I'ic.r ia; , 
2. 19 7 9 
T h e brMe 
Ml 
]U- 
d a ugh t e r of 
Mr. 
and 
O thel 
D cL ap p , 
19 08 
;k- :p h 
luunine a sc nue , 
Mr. 
W .m e r is the .« on of Mr. and 
?vlrs. Lee W im er. of La.Moipe. 


ui 
full in 
the Congressional 
‘• " i d and r o m m c nd e d by Secre- 
...'■V of Sta te Cordell Hull. 
She 
.« cr\(‘d a.s c h a i r m a n for Missouri 
of 'iie W o m e n’s Di\i.-inn for the 
XDn-1'’a r t Puui Cf» urt Plan in tinep 
.’-■•a-cevTul camp aign.I, is a imun- 
i)rr (if the Real I vt a t r Board, and 
; pe,» kcr nha rm a n f->r tlie Council 
oil World A il . (11« of ( i r c a ’e; K a n- 
a 
( P , \ . 19 19 
19 7 0 ¿ Did 19.7 1, 
S h e i 
h ;s been mviti'd by th(‘ State Dc- 
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Mi.-.« A rle e n G. Sims, d a ugh te r 
of Mr. and Mi.« . A ub r e v J. Sim- 
of XArsai! e.« . l>ecame the bride (T 
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a f i e r tlie l e c e p t i o n 
K i d w e l l left for a 
.southern M is souri, 
a nd Air. a nd AP's. 
to R a nd l e m a n 
X. 
C. 
F o r 
t r a ve l i ng 
Airs. 
Kiri well 
w'ore a b(Mge s uit a nd M is. H ;ui- 
cock w o r e a t w e e d suit. Air. iuul 
- A ti.ciC Hrdl 
C'f \ ci.sailles, y\jj 
K id w ell will ro.« ide on a f a r m 
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THE ONLY WOMEN'S SUITS OF FA.LM BEACTI 


now in Junior sizes too! 


it's a wonderful buy! 24 .5 0 


No need to env y those ta ll ga ls a ny mo re! America ’s best-lov ed 
lightweight .« iuits a re now t^iilored to y our j^outhful 
proportions. Na rrower from shoulder to shoulder. Shorter 
from shoulder to wa ist. In ev er-sha pely Pa lm Bea ch, tha t 
ft mous blend of ? pring>’ wool a nd ra y on. Get both suits - 
in 
two new “ Good-Mix er” colors - switch ja ckets 
a nd ha v e four cha nges for the price of two ! 
As pictured in Cha rm a nd G la m o ur. 
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Ex ten?ion 
of Mrs. 


iffieers w 
■ x car. Pi 
r installed fu r fhe 
ident, Mrs. Charles 
-r> Te vis will serve 
ice-pi esident, Mrs. 


11h 35 memb ers an 
inr 
O’n 
The meeting was opened with two visitors 
present. 
r 'c the singing of “Old Black 
Joe.*' 
C 
iu 
The president, Mrs. Ju n ior Grccr, ne\ 
b e presided over the b u siness meet- Te' 
ing 
Reports were given b y 
the u nt 
different committees. 
): p 
Edw ard Rehmer, Woodrow Ra- ject to raise money for the b enefit 
,vh der, and Melvin D c xhe im rr w ere of the lu nch mom, 
at appointed to work ou t some pro-) 
The meeting was tu rned over ansu erert ro 
• 
jto Mrs. Harry Ru nge who pre- 
The mi,cttjr 
c \ , Leagu e, 1011 Sou th C enter street. :ented 
the 
Georgetown 
Parent 
u r. 
Grou p t vk ith Mrs. Hu gh Cou rt- Teacher Association, 
They ga \e a 
Steph- 
ney, 720 West Sixth street. 
very interesting program, 
avenu e 
The evening grou p will meet at 
Refreshments were served Hu r- 
ihn 
T. the chu rch at 
7 :30 p 
m. 
ing the social hou r. 


RUSSell 
ea i'y p' 
Mrs 
N athan 
Wright; 
report?: 
M-s. A. P. r r id Jr.: song lcanej 
Mrs. Earl Gregory and Mrs. Davi 
Rob b ; g a m e 
leaders. Miss Willi 
Johnson and Mrs. J. B. Tews. 
At the no o n ho ur a co ntributiv i 
lu nc heo n u as serv ed. 


A motion was made and ear rice 
that clothes and food b e sent 


needy families in the neignb o: 
hood. The clu b b ooks for the ncv 
year w ere filled 
ou t 
and 
cacl 
m em b er gave their b irthday ant 
'a odd ing anniversarv dates as the,' 


T H F. 
5 E D A L I A 
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Mrs. Harold Schar 
A 
con ml im on ‘ a i 
given Mrs. Edgar 
tHf1 
^^^\ 
Miirhel 
Si« 


Strange Malady 
A ... ., .....t t , ... _ ^ 
A p! c1Xir4 IS ou r o 


power to recogniz 
. r r i* j 
1! 


1 
i ff r!T 
• 


1 dinner plate, or do 
I j 
II : 


l i n e * 
Vnot hf r 
Opportun it*. In 


WIN h ZÜRCHER 
GIFT DIAMOND 


I ntcr ( o utest 
N o n ! 
I or i o ro plete 
Details 
tu rn to ou r ad 
on 
page 5 of lh :s issue. 
Z U R C H E R S 
■■■»'wiiiwwiii'in— in h .i awe» m — acr 


Vh > VI. Qu in ,j 
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f 
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Miss 
Rcva 
Mae 
McQu itty. 
d au ghter of Mr. and Mrs. Lloyd 
McQu itty, of Kansas City, b ecame 
the b ride of Mr. Ja m e s Thixton, 
son of Mr. and Mrs. Carl T hix­ 
ton, of Kansas City formerly of 
Scdaiia, 
Decemb er 22nd at 8:00 
o'clock 
in the 
evening 
at 
the 
G ra ndview 
P a r k 
Presb yterian 
chu rch in Kansas City, Kas. rI he 
Rev. Ralph Hu rd, pastor of the 
Epw orth Methodist chu rch in Sc-; 
rialia performed the dou b le ring 
ceremony. 
The chu rch was decorated with 
white 
tJ iri'tm a ? 
trees, 
lighted 
tapers and poinsettias. 
Miss 
Evelyn 
Baillie 
placed 
“W onderfu l One,” “Always.” “To 
an 
Evening Star,” “ 1 Love You 


traditional w edding marches. Mr. 
Eivin Mitchell sang ‘At D aw ning,” 
“ B ecau se” and “The L ord ’s P r a y ­ 
e r ” accompanied b y Miss Rail: m 
The b ride, who was given 
in 
m arriage b y her father, chose for 
he r wedding a b row n gab ardine 
su it with b rown and b eige acces­ 
sories. 
She carried a white Bib le 
with a white orchid on top. 
Mrs. Charles Weinert was m a ­ 
tron of honor. 
She wore a gray 
wool su it with navy b lu e acces­ 
sories, and her b ou q u et was of 
yellow carnations. 
Mrs. Charles W einert served as 
b est man. Ushers were Mr. H. L. 
H a m m on d and Mr. William Rohn- 
ing. 
Mrs. McQu itty, m other of the 
b ride, w ore a navy b lu e 
crepe 
dress with white and b lack ac­ 
cessories. 
Her corsage 
was 
of 
w hite carnations. 
Mrs. Thixton, m other 
of 
the 
b ridegroom wore a violet crepe 
dress with pink accessories. 
Her 
corsage was of pink carnations. 
Im m ediately following the cere­ 
m ony a reception was held in the 
chu rch par ors. Miss Emily Bu ch- 
holz presided over the three-tiered 
w edding cake which 
was 
si r- 
rou nded 
with 
pink 
roses 
and 
h u c k ! e b erry. 
O ther assistants 
w e re Miss Veda 
Thixton, 
M r? 
K endrick 
Ridler, 
and Mrs. Wil- 1 
b u rn Morris. 
The cou ple left for their honey­ 
m oon immediately after the re­ 
ception to Excelsior Springs. The 
b ride chose for traveling, a lime 
gab ardine dress with b row n ac­ 
cessories. Her corsage was a white 
orchid. 
The cou ple is now residing at 
325 N orth 22nd, Kansas Gitv, Kas. 


rc ! c \T 
u Mi 
M. ( 
St ev- 
la i inian 
nd 
Ch 
*>xo. 4, 
Mi­s 1. W. 
diek V, 
irm ar , will 
e ; join t m eet ing at the 
hu rch 
l'll 
Feb ru <ivy 
15 
he cov- 
crc 
iish 1 
hc< >n wil 1 b e 
erved 
at 
1 p . m. 
Ev 
om 1 r 
e b ring 
the 
> v\ n t ab l< 
crv ¡ce 
Mrs 
Ivan 
Bei 
will 
s h tJW m 3 Ving 
3Í(Mu res 
Po •to r 1C O 
At 
2 
p. n 
there 
w î ] 
b e a COnt nu îtkin 
of 
ou r 
stu dy. * » Tip. pie s c f 11ie Nca r East.” 
( ire le Nc). ó 
1rs. J. 
L. 
i »Uten- 
b in 
chairmat 
Wil 
icet 
rl'hu rs- 
, Feb . 1o * - \>. m 
t th c b oine 
i f 
Mr S. E. 
P, 
li 1X1) ), 
101’ 
Sou th 
Mi: 
in. 
\ s.. ist 
lu st r* ,p * will 
I to Mr s. A. R. rj'r jb l inr , Mrs 
I’al- 
1 * ! a 
W illian 
:i n <i Yhss 
Eu i r. 
la Wil- 
liar 
The ra­ >g.i a iv w ill he a one 
act plf v “T il e Da 
f Marc -j ’ pre- 
ted 
b y 
se ve ral 
m cm b eirs 
of 
Cir cle No. 7. 
C i l"Cle N( . 5, 
Mrs. H. G. s •itter- 
wh te, chaii 
n, wi 1! nîeet rr hu rs- 
day , I- _ i m i j r v 
P 
. m. 
at Pie 
of M 
Nc la n Brick er , 505 
iu th Grai 
Circle N< 
, c ha i n 
iv. F eb n u 
u ne of Mi 


fi, Mrs. J. C. 


I). W 


ia md- 
rhu rs- 
at the 
Rou te 


Circle No. 7, Mrs. Rob ert Long, 
chairman, 
will 
m eet 
Tu esday, 
F eb ru a ry 13, at 2 p.m . at 
tlie 
b om'* of 
Mrs. Milton 
Dale, 9 07 
Sou th 
Prospect. 
Assisting 
hos­ 
tesses will b e Mrs. Donald Tru e- 


A \ mWm 
' 
%• "W ,y>* 
/ 


Old J J rlief 
Du ring 11 
b elieved tin 
u enfly 
eessfu l 
attem pts of Natu re, the 
forms 
having 
b een 
created 
u t 
no 
animal 
life 
produ ced. 


he 
Dark Ages, it 
a* the fossils so 
rovered 
were 
u n 
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Ü N 5 P WITH PALMS - MOST GC 
TvScM I TV.MINKS-. 


Yoti r 
n i o 
v, ¡II 
la st 
l on ge r a n d 
look 
hr t t o r 
if 
y ou 
h; n p 
t he m 
e xpe r t l y 
c l e a n e d 
at 
r e g u i a r 
i n t e r va l s . 
A n d , 
it t he s a m e t i m e , i t ’s so e a s y to ha s e 
t he m m o t h- pr o o f e d . C a l l 
IH1 a n d a s k 
¡or details 


FEBRUARY 1 4 . . . GIVE THE LOVELIEST 
of VALENTINES 


from 


l!l( IISEI.S 


mm 
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N e w s f o r S p r i n g . . . 


Shape-ho lding, custo mized clo thes 
that take any actio n! 


C o a t s . . . 
I o r to ddlers with hats in match 
We hav e co als in all sizes fro m 
0 to p r e-tee n size H . in n aw . 
w h i te pique trim, h o un d sto o th 
rhrrk and so lid gabardine. 


S u i t s . . . 
A w o n d e r fu l co llectio n in sizes 
7 to 14 and p r e -te e n 10 to 14 . 
C ho o se fro m so lids, glen plaids 
and checks. 


B o y s W e a r . . . 
C o v ert m ats , gabardine .jarkeU 
and caps and hats. 


Srp 
o ur 
lo v ely 
little 
spring 
hats fo r girls. 


C o m e in and m ak e y o ur selcr- 
tio n early fo r Easter is fast ap ­ 
p ro ach in g— it co nics o n 
March 
2 5 th this y ear, y o u k n o w . 


7 10 So uth Ohio 
Telepho ne 6 03 


2America s G reatest Co at \ alue! 


r i i 


I N A L A R G E 


C O L L E C T I O N 


O F N E W 


S P R I N G 
S H A D E S . 


Regularly Priced 


at S25 .00 


ALL SIZES 


ULiE YOUR CHARGE ACCOUNT 


All v ours 


and Life Girdle... 


• better fit 


• greater co m fo rt 


• a Sw eetheart of a Figure 


Srlert Yo ur* H h i l r 
Size*, arc < o m plete! 


^ hatcver vou r h srme frp^ nr development, vou 'rc tij 


of *xn c1 fig u re fit 
with F’ormftt - Life Ib .i and Life Uir 


iou rc su re. ioo. of g la mo rizin g co n tro l 
that kcrris b u st 


high, voting, separated . . . waist and hip* -dimmer, 


smoother. Plu s a world of free-a rtio n co mfo rt! 
IFs all in 


the exclu sive Kornifit wav they're tailored to u ork o» - 


gfther, and to f.IFTMlOLD, CORRU I. HOt.D. let u * *how 


you proof. Pie fitted todav from ou r complete selection 
of Life Rra« and Lifr Girdles! 


'\Srant H ip ” Life ftirdle sho w n. $1 !..5(t 
Other l ife (.irrilrv fr« m $5 ,00 
Fife Rras sho w n . . . 
( ntto n S 1.7 .S 
Nvlon $2.50 


Ex clusiv ely here. . . 


204 SO. OHIO 


l l ' s e a s y 
to n a in l y o u r 


t. 
m S 


s r ~ i 


with co lo rfu l p o rccla in -likc 


S i e e l c o fk } 
RUBBER ENAMEL 


n o o th er viu u n el like it! 


• A wonrlsrfut new hobby tor everyone yo u n g or old 


• It 's easy, anyone can do it —artist or am ateur 


** M a k e s loveiy inexpensive cherished g ifts 


• M a n y bsautifui useful d e sig n s from which to ch o o se 


• Steelcote Rubber Enam el give s china- like finish 


T h in k o f it — n o w y o u can paint y o ur 
o wn figurines. T h is new 
h o h h v has 
taken the c o u n lr v l*\ sto rm . So ca« v 
to r h o o - e \ o u r f av o r i t e p l ai n u n ­ 
f i n i s h e d p l a- t r r r e p r o d iK t i o n s <» f 
figurines and paint them an v 
co lo r v o u clu>o>e to mate li the. ro jo f 
Rcheme in i o ur ho m e, \ m az i n g high 
lustre po rcelain-like S t c e h o t e lluhhcr 
I name! giv e? a linbh just like voii' i p 
ar m o n c’O^tlv art sulijeets v et co sts 
so l i t t l e v o u 11 he am az e d . C h o o s e 
fro m ex quisite lam p liases, d eco rativ e 
plaques, busts and o ther rare and use fid 
art o bjects. Select the co lo rs i o u want 
fro m a rainbo w 
arra\ 
of 
S teelco te 
Rubber I naiuel, 11U fun. ¡1 < ra. v and 
inex pen i \ r to<>, start no w! 


C-. -... 
SiTd 


A 


5 ' d GAN (» 1,1 VLL <>F YDI K 
M 1.1)1 i) -I PPLILS HI RE! 


I i g l t n n r s fr o m 
tO £ to 52 -< >. S t r c l c n t a / lu h fn 't 


I j i a n s c i a v a i l a b l e in 3 0 l^ a u t i f u l <1 <- >'p a n d p a s t e l 


r a í a i s . 
I h r trat h i s f i n e s t f i n i s h 
fa r [ m i n t i n g f i g u r i n e s , b [ >ts. . . . 
*.»e eo. 
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C4 A rm J T 


p r i n t e d 
instructio ns a tvnla b le. 


60 8 
SO. OHI O 
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PHONE 
7 7 
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T H E 
S E D A L TA 
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Uinji Officials 
Meet Tuesday 
To Plan Bo uts 


M a jo r 
F ig u re s 


In 
I' i<rlit Business 


G a th e r In C hicag o 


N E W 
Y O R K . 
Feb. 
-10— UP)-— 
F ut ur e bo uts fo r Rex L avne, W il­ 
lie Pep, S a n dy S addler, Jo e Lo uis 
and Ezzard C h a rle s will be dis­ 
cussed 
at 
an i m p o r t a n t stra te g y 
m e e tin g by In te rn a tio n a l Bo xing 
o fficials in Chicago T uesday. 
Mo st o f the m a j o r figures in the 
le a t h e r - p us h in g in dustry will be 
g. Tthered in the w in dy city fo r the 
W e dn e s da y 
m i ddle w e ig h t 
title 
da s h be t w e e n 
160-po und 
c h a m ­ 
pio n J a ke La M o tta an d w e l te r ­ 
w eight king R ay Ro binso n. 
L a yn e , his m a n a g e r. M a r v J e n ­ 
so n, an d 
tw o I. 
B. A. o fficials, 
m a t c h m a ke r A1 Weill an d m a n a ­ 
ging dire c to r H a r r y M arkso n , co n ­ 
ferred at the I. B. C. o ffices here 
to day o ver sto cky Rex s n ext light. 
Weill said 
he'd 
like 
to sho w 
L a yn e . w i n n e r o ver C e sa r Brio n 
in a t ug - o f - w a r in the Madiso n 
S q ua r e G a r de n last night, in the 
G a r de n e ith e r M a r c h 9 o r 16. He 
n a m e d t h r e e po ssibilities, Bo b S a t ­ 
terfield, 
C la re n c e 
H e n r y and 
H e n r y J o h n s o n , the classy lig h t­ 
w e ig h t w h o w h ip p e d C h uc k H un ­ 
ter in the se m i-fin a l last night. 
T h e date, Weill said, de p e n de d 
o n w h e t h e r S a ddle r, the f e a t h e r ­ 
w e ig h t 
king, 
and 
e x- c h a m p i o n 
Willie Pep, can get to g e th e r fo r 
th e ir fo urth m e e tin g in M arch. 
Weill 
said 
Lo u Yiscusi, 
Pep's 
m a n a g e r , w o uld atten d the I. B. 
C.’s co nfabs. P la n s fo r the f e a t h e r ­ 
w e ig h t title sc ra p will be m a de 
o n the spo t. 
Lo uis a lre a dy 
is 
in 
and J a ke 
Mintz, m a n a g e r o f C harles, w h o 
w a s p re se n t in the G a r de n last 
n ig h t, will be o n hand. 
T h e r e is a slim po ssibility th at 
L a yn e m a y yet fight Lo uis befo re 
th e w i n te r is o ut and even a r e ­ 
m o t e ch an ce 
that 
he 
m a y he 
m a t c h e d w ith C harles, the c urre n t 
h e a vyw e ig h t bo ss. 
Ro nald La S ta r /a and Pat V a l­ 
ent nio 
also 
are co nsidered 
p o s­ 
sible 
fo es fo r 
the 
22-year 
o ld 
L a yn e . 
But the pro spects are tnat it .will 
he eith e r S a tterfield, a real slug ­ 
ger w ith a w e a k chin. H en ry, a 
r a n ki n g h eavy fro m Lo s Angeles, 
o r J o h n so n . 


Harv esters Lo se 
(> I-Ik To Ho iisto nia 


T he Sedalia H a r ve s t e r s w e re de ­ 
feated 
by 
H o usto n ia 
T h ur s da y 
night by the sco re o f 64 to 43. T he 
H a rve sto rs j um p e d o ft 
to a fast 
lead, but by the end o f the first 
q ua r t e r 
H o usto n ia 
had 
regained 
the lead by 14 to 12 sco re. 
T h e seco nd q ua r t e r saw 
verv 
little sco ring w ith each te a m sc o r­ 
ing o nly seven po ints. T h e H a r ­ 
vesters had 
a 
to tal o f 20 fo uls 
called a g ain st th e m , but despite 
the 
f r e q ue n t 
fo uling 
p la ye d 
a 
go o d flo o r game. 
Co les 
w a s 
the 
big 
“ co g” 
fo r 
H o usto nia w ith 25 o f his team s 
po ints. Dean 
E dw a r ds was high 
po int 
m a n 
fo r Sedalia w ith 
15 
po ints, fo llo wed by V e r n o n H a r ­ 
vey with 
14. O th e rs sco ring fo r 
th e 
H a r ve s to r s 
were: 
C o nley 
T. 
D o w dy 6, G e n t r y 4. G H a r ve y 2 
T he 
r e bo un din g 
o f 
the 
H a r ­ 
vesto rs 
was 
very 
im pressive 
ag ain st the taller ho ys fro m H o us ­ 
to nia, with E dw a r ds an d Co nley 
sh a rin g the ho no rs. 
T he ga m e w as 
played at the 
H o usto nia 
high 
scho o l 
at 
8:00 
o 'clo ck. 


KiitIt Lily Wins 
Rich Santa Anita 
Staka Anil lKPs 


A R C A D IA , Calif, Feb. 10— ,P>— 
C in de r e lla - like 
R uth 
Lily 
c a p ­ 
ture d the $50,000 
S a n ta 
S usa n a 
staks to day w h e n h a rd luck struc k 
w e a l th y A lfred G. V a n de rbilt fo r 
th e seco nd s tr a ig h t w e e k- e n d at 
S a n ta A n ita p a rk. 
R uth Lily, a C alifo rn ia yo un g ­ 
ste r racing against 10 rival th re e - 
ye a r - o l d fillies, w a s a w a r de d the 
victo ry an d its rich net prize o f 
$41,700 
w h e n 
V a n de r bi l t ’s fast 
clo sing S w e e t T a lk w a s dis q ua li­ 
fied o ut o f first place an d m o ved 
ba c k to third. 
S ic kle ’s O m a g e , the favo rite, was 
m o ve d into seco nd place a fte r a c t ­ 
ually finishing third in the hectic 
race. 
It to o k near ly 20 m in ute s fo r the 
s t e w a r ds to h a n d do w n th e ir de ­ 
risio n and bring a l te r n a t e cheers 
a n d ho wls fro m the c ro w d o f 40.- 
000 fans. 
J us t a 
w e e k 
ago 
V a n de rbilt's 
prized f o ur - ye a r -o l d, Red O'Ro ses, 
w e n t la m e just as it a p p e a r e d she 
m ig h t h ur s t into the lead an d c a p ­ 
ture the rich est ho rse race o f all 
time, the $205.700 S a n t a A n ita m a ­ 
turity. 
T h e 
S te w a r ds , 
a f te r 
vie w in g 
m o vies o f to day s battle ro yal in 
the stretch, ruled t h a t S w e e t T alk 
at tlie eighth po le bum p e d into 
R uth 
Lily, w h o in tur n ban g e d 
into Sickle's Image. W h a t ’s mo re, 
said 
the s te w a r ds, she 
re p eated 
the t r e a t m e n t 
in 
the 
final 
50 
ya r ds o f the race. 
T h e 
finish, 
befo re 
it 
was 
re ve rse d, had S w e e t T alk in fro nt 
hv a no se in a p h o to finish o ver 
R uth Lily, with Sickle's Im a g e in 
the th ird spo t a length and a half 
back. 
Sickle's Im age, a M ic h ig a n - br e d 
yo un g s te r o w n ed and tra in e d b.v 
S la r c n c e 
H art wick, 
go t 
$10,000 
fo r seco nd an d Sweet T alk co l­ 
lected $7,500. N o th ir dc h a n c e was 
fo urth and go t $5,000. 
R uth Lily paid $6.60, $3.10 and 
$2 60: 
Sickle's 
Im age 
$3.20 
and 
$2 HO. and Sw eet T a lk S3.50. 
R uth Lily, 
ridde n 
by 
jo ckey 
J o m n y A dam s, was the r un n e r - 
up cho ice by trie betting public 
and o uite a se n tim e n ta l favo rite. 


Ten Pla yers 
In Ca rd Fo ld ; 
1 3 Ho ld o uts 


ST. L O U IS , Feb. 10— UP» — Ter. 
R edbirds, 
including 
o utfielder 
Eno s Sla ug h te r, t ur n e d in signed 
c o n tracts dur in g the past few days, 
the St. Lo uis C a rdin a ls a n n o un c ­ 
ed to day. This left 13 m en still 
to co me to te r m s w ith the club. 


S la ug h te r ba lke d a bo ut the first 
co n tra c t sent him w h ich w a s be ­ 
lieved to h a ve called fo r a s ub­ 
stantial cut. 
A s p o ke sm a n fo r the 
club w o uldn 't 
say 
w h a t 
Eno s 
signed fo r but indicated ho to o k 
a slight cut fro m last ye a r ’s pay. 
Slaug h ter, 
who will 
he 
35 
in 
April, ba tte d .290 an d has 101 run s 
batted in in 1950. 


Five p itchers w ere am o n g tho se 
to sign— Clo yd Bo yer, Irv Dusak, 
To m Keating, To rn Po ho lsky and 
G e ra ld Staley. 
The o th ers to sign w ere c a tcher 
J o h n B ucha, and infielders Do n 
Po llw eg, T o m m y 
G la via n o 
and 
Do n R ichm o nd. 


Bo llweg batted .313 last ye a r with 
R o ch ester 
in 
the 
In te r n a tio n a l 
League. 
G la via n o hit .285 w ith 
:h_ Redbirds. Bucha hit .139 in 
just 22 games, and R ic h m o n d had 
a .333 a ve ra g e with Ro chester. 


Of the pitchers B o yer wo n s e v­ 
en and lo st the sam e n um be r 
in 
; 1950. 
D usa k 
ha d 
no 
victo ries 
against tw o defeats 
and 
Staley 
pitched a 13-13 r e c o r d— the third 
co nsecutive ye a r he pitched .500 
ball. 
K e a tin g 
h urle d 
fo ur 
victo ries 
and o ne 
defeat 
with 
Ho usto n, 
Tex., th en w o n 13 g a m e s an d lo st 
o ne 
fo r 
H a m ilto n , Ont.. 
in 
the 
Class 
D 
P o n y 
league. 
P o h o lsky 
wo n 18 and lo st six with R o c h ­ 
ester. 


Tho se un signed arp to pped by 
o utfie lde r S tan Musial. O th e r s are 
o utfie lde rs C h uc k Dicring, H a r r y 
L o w e ry; infielders 
Red 
S c h o e n - 
dienst and H a r ve y Z e rn ia: ca tc h e r 
Del 
Rice, 
and 
p itch ers 
H a r r y 
B recheen, M ax L a m e r . F r e d M a r ­ 
tin. G eo rge M un g e r , H o w a rd Pnl- 
lett, Ted Wilks and J o h n Yu ha s. 


Fab les 
(iive 
M r\a!!< ‘> 


G eneral 
M anag ers 
Post 


P H I L A D E L P H I A . Feb. 
10— P 
Vince .McNally, o n e - t im e No tre 
D a m e grid star, to day was n a m e d 
general m a n a g e r o f the P h il a de l ­ 
phia Eagles. 
It was the seco nd m a jo r shift 
m 'n r 
;gh c o m m a n d o f the N a ­ 
tio n, d 
Fo o tball 
League 
club 
in 
th o r 
ays, On T h ur s da y, p re si­ 
de? : J; mes P. C la rk fired head 
* 
n 
Earl 
(G r e a s y) 
Neale and 
n a m e d 
Alvin 
(Bo ) 
McMillin 
to 


F11 * - elevatio n o f McNally fro m 
assistant g eneral m a n a g e r w as a n ­ 
no unced 
by C la r k 
to day 
C lark 
has been g eneral m a n a g e r as well 
a 
* ¡lib p resident since he an d a 
- : P.: itc 
" t 
100 
businessm en 
nr 
i 
\ 
p 
E,, 
ns 
two 
} ea * 
a z * . 


B as k e t b al l S c o r e s 
FU T h r A « 'o c.a w d FVr 


n . m o ’ 
W ’chil a 60 
Ohio V. fi n. Wa h miCo n and ' 
Al abam a 63. A 
1 b ; rn 4i 
Co lumbia 54. Co r iir 1 44, 
Virginia Tech 93,, Virginia 62. 
Pen ns ylvania 
HP 
H a r var d 64 
No rth Caro lina S 75, D uke 65 
Minne-o ta 61, Ind ¡ana 54. 
Io wa 83# W i>eo nsi 
No rth Ca ro lina 71. Citadel 53 
William and Marv 
87, VMI 69. 
DePaul 6 8 , No tre D a m e 54. 
Tenn essee 67, Ms "U.ciDp: 6 5 . 
Oklaho ma A. and 
M 60, D rake 
Kan sa* 61. Nebra 
T.a 52 
Misso uri Valiev ' 18. G . a*'C and 
Kan*** ?*a'e 75, 
Mss-o uri 6 4 
N o r th w e^tf s'n 66, 
M 
' ,;an\ V* 
T- 
1 
VIS 
U r> , r • rtf1 4" 
Wirrensb'i^i 
Mi 
* U 


Fo rd Ho ld s-()a 
To The Lea d 
In 
Tex a s Often 


S A N A N T O N I O ,Tex.. Feb. 10- - 
UP* —D o ug Fo rd o f Briarclilf, N.i 
Y.. ro lled in as the sh a do w s fell 
w ith a s e ve n - un de r - p a r 64 to cLv 
to snatch the lead in the $10,000 
T e xa s O pen 
a w a y fro m th e m a n 
w h o played the g reatest ro un n o f 
go lf in P G A t o ur n a m e n t histo ry. 
F o r d's to tal o f 197 fo r 54 ho les 
w a s 
a 
stro ke 
be tte r 
th a n 
A! 
Bro sch, r e d- h a i r e d ve te r a n fro m 
G a r de n City. X. Y,, h a d po sted a l ­ 
th o ug h Bro sch fashio ned an un ­ 
believable 60-11 un de r p a r — o ver 
the 
6,400-yard 
dusty, 
ba tte re d 
B r a c ke n r idg e P a r k co urse. 
P a r w a s as easy to br e a k as a 
ba by’s do ll, 63 in a field o f 95 
c ro cking r e g ula tio n figures. 
B r a c ke n r idg e P a r k 
had 
n e ve r, 
seen a n yt h i n k like it, p a r tic ula r ly 
th a t gre a t ro un d 
by 
the 
w ise ­ 
cracking, la ug hin g Bro sch. 
L a st ye a r in the St. Lo uais o pen 
D o w 
F in ste rw a ld, 
an 
A thens, 
Ohio , a m a te ur , did 61. th a t was 
the reco rd B ro sch s m a s h e d t o da y. 
It also w as a n e w co m petitive 
co urse reco rd and. o f co urse, the 
greatest ro un d in T e xa s o pen his­ 
to ry. 
B ut Fo rd, w h o was le a de r at the 
| en d o f the th ird r o un d yesterday, 
had a fine 13, to o . 
Fo rd c lun g to his lead as the 
field w as tr i m m e d to the lo w 60 
and ties fo r t o m o rro w 's final 18- 
ho le ro und. 
B ro sch 
c a m e 
in 
right 
beh in d 
H a r r y To dd o f Dallas, w h o had 
sho t a 62 to tie the co m petitive 
co urse reco rd set in 1947 by J i m ­ 
mie D e m a r c t o f Ojai, Calif., but 
T o dds 
r o un d 
be c a m e 
alm o st 
c o m m o n p la c e a fte r Bro sch. 


11 î 


\\ 


s c 


L exingh 
i h u in o 


A ir Fo rce pilo t t 
Llo vd H o use w o r 
McM illian, Clinb 


f o r m e d the 1940 
T h e abo ve i 
K a n s a s City that 


but W o rld W a r It eh 
service to settle do v 
w h e n the w a r w a s o ' 
up bo xin g again. 
T h e n e w pro sp c 
was a ba n do n e d here, 
izatio ns h a ve discuss 
t o n a l w a s n 't to be f 


G< 


Wn 


m Seda 


» K m - : 
Citv light cro wds. W h e n 
ho r e m e m be r these figh tin g lads 
isk w h a t's h a p p e n e d to Sedalia? 
Lo ves brings h a c k m e m o rie s o f 
> n vc 
" B uck ” Miller, ve te r a n o f 
uth a fam ily in St. Lo uis; D ean 
lo bile accident; M a r k P e e k, fro m 
; up m a n y ye a rs ago a f te r c n t c r - 
p M l’uh a ’ì a U. S. M a r in e lo st at 
a famsiv ’m a n in Seattle, W a s h - 
II; Aggie M cM illian, Clinto n, an 
no w su ¡dying to be an a tto rn e y; 
ight h e a vyw e ig h t, and T h ur m a n 
î uf fen c w o r ke r dur i n g the last 
■Jitcr fo r o ur te a m . 
T h e se bo ys 


ns m a d" an c xc e n a nt re c o rd in 


jave go o d a cco unts o f them selves, 
vthing. 
T h e talent w e n t into the 
unie lig h tin g fo r Uncle Sam , but 
?nt w a s a little "to o a g e d” to take 


•ro p tailed to m ate ria liz e and the spo r 
the past few years o rg a n - 
nf the sno rt - but the ma- 


L S E W H L U i: o r il 
page L no ' 
U 
I ling da te s fro m W e dn e s da y n e * ! to Sat ut 


( 


has beco m e n e c e ssa ry due to the 
lo cal batteries o f the 35th Di 
fo r the a r m o r y to bo used by 
leaving o nly S a t ur da y a va ila ble fo r !L< 
the m atches. 
In 
an 
e n de a vo r 
to keep 
w restiin 
P e a rl C h risty the p r o m o te r to o k o ver 
the s ta r tin g tim e up to 9:00 o clo ck a n d 
this week. 


I 
F has be m c a ’led t< 
P a r k lights at the 1 
“c ut ti n g ” . 
No do ubt 
prediate 
pany. 


hi 


But flier 


Mules Mo re Into Tend 
O f The Ho t Ml l Î Ra re 
By Defea ting Ma rv rifle 


W A R R E N S B U R G , Feb. 10-UP* 
— T h e 
W a r r e n s bur g S tate Mules 
to o k o ver the un ui.m m cd 'end in 
the MI! A basketball race to nigh' 
by be a tin g 
the 
M aryville 
S 4ato 
Bearcats, 62 to 55. 
If was W n r r c n s bur g 's sixth win 
against o ne lo ss 
in ? he 
c o n fe r­ 
ence. 
M aryville's 
G eo rge 
B uckridg e 
led the sco ring with 10 field go als 
fo r a to tal o f 20 po ints. Art Lunev 
was high fo r W a r r e n s bur g with 
18 po ints. 


tim e and tim e again to r several ; 
As a m a tt e r - o f - f a c t an nc us 
co m in g as it w a s in dicated to 1: is 
wo uld p ro ba bly be a r r a n g e d and 
be figured it w o uld he given, 
1 
sav a n yt h i n g a bo ut this gracio u, 
M I ’SC. h ut w h e n certain p e r o n: 
p r o o a e a n da it beco m es lo o m um 
C redit go o * to the M P S C and d~ 
w h o h a ve ba tte d this p ro ble m ha 
to the o ld as well a?: new m c m h c 
been do ing a little " h a ttin g ’ to o . 


W 
[f1 AITINO. 
. irk baseball dia m o n d an d *! 
fo r the co m ing yea?'. 
H o wever, I 
em p lo yed to surve y the hall d:an 
and so o n. 
But to o m uc h delay in g r 'W 
differen ce o f o p e n in g the seaso n 
m iddle o f th e s um m e r . 
T h e fo o tball 
gridiro n stio m ? 
can ho seeded an d in go o d c o n dita 
stand the g ridiro n is to he in ’lie 
a s ta dium is to he bin t in t '.e fut 


o f a ch an ge in W r c s t- 
y nights. 
This 
o t tra in in g plans o f 
has beco m e n e c e ssa ry 
o n W e dn e s da y nights, 
r m o r y to be used fo r 


bo o ke d 
into Sedalia. 
t ur da y nights, m o ve d 
ill s t a r t the a dve n t ur e 


’ba rg e s o n the L ibe rty 
ecu given a substa n tia l 
and o rg a n iz a tio n s a p - 
ri Public Service C o m - 


rgcw will be th e sam e. 
■o rtain in dividuals are 
; p r o ble m has been up 


the c h a rg e w a s f o r th - 
-4 fall th a t so m e c h a n g e 
a 
va rio us item s co uld 
'o rmed re c e n tly no t to 
>i* o n t h e p a r t o f the 
ing this* as a “ p re stig e ” 


* base ba ll o rg a niz a tio n s 


I’ rk Bo ard w h o h ave 


to n I i gridiro n ni co nditio n 
ild an e n g in e e r has been 
p r e p a r a t o r y to re,grading 


* w o rk do n e in av he the 
me o r go ing o ver to the 


tra de d this sp rin g so it 
the fail sea'-o n. I un de r - 
; the P a r k w h e r e 
p a r 


Fo u r Tig er Ca g ers To 
F a d Pro p 


G a n g w a y ÏÏ ins 
Hia lea h Purse 


M IA M I, 
Fla., 
Feb. 
10— CP)— 
P a ul K elley's hay ho rse. G a n g w a y, 
r un n i n g 
last 
at 
the 
h a lf-m ile 
m a r k, ro a re d 
up the o utside in 
a g re a t finish to day to win the 
16th 
r un n i n g 
o f 
the 
M c L e n n a n 
h a n dic a p at H ialeah ra c e co urse 
and co llect a reco rd p urse o f $27 ,- 
050. 
In sixth place as the 15 sw ift 
t h o r o ug h br e ds 
t ur n e d 
into 
the 
stretch, G a n g w a y pulled steadily 
to the fro nt an d in a final bur s t 
o f speed sho t past C. V. \V h itney's 
M o un t M a r c y to win by a length 
an d 
a 
q ua r te r . 
B r o o km e a de 
S t a bl e ’s S un G lo w w a s third by 
a head. 
T h e h ea vily favo re d but te m - 
p e rm e ta l T h r e e Rings, o w n e d by 
Mrs. E. L. H o pkins, w as h um p e d 
o n the first turn by S hy G uy and 
m ade a po o r effo rt to get hack in 
c o ntentio n as he finished 10th to 
suffe r his first F lo rida de fe a t in 
tw o years. 
G a n g w a y, 
w h o w a s a $9.40 to 
o ne 
sho t 
and 
m ig h t 
h a ve 
been 
an even lo n g e r price h o rse had 
he 
no t 
been 
co upled 
w ith 
fo ur 
o th ers in a to te field, co vered the 
mile and a fur lo ug h in 1:49 2 5 
and r e w a r de d his ba c ke r s w ith a 
payo ff o f $20.80, $3.20 and $4.50. 
M o un t M arcy paid $10.30 and 
$7 
S un Glo w r e t ur n e d $5.50. 
T o da y's 
victo ry 
w as 
the 
first 
m a jo r 
Flo rida 
race 
fo r 
the six 
\ e a r o ld G a n g w a y. A so n o f G a l ­ 
lant 
Fo x and 
H um ility, he was 
p urc h a se d by 
Kelley at H aileah 
tw o vears ago fo r $10,000. 


T hese 
fo ur 
m e m be r s 
o f 
the 
S m it h - C o tt o n high scho o l ba s ke t ­ 
ball te a m will so o n e n d th e ir prep 
cage c a reers 
fo r 
the 
Black and 
Go ld as Regio nal a n d State to ur a - 
m c n t tim e dr a w s n ear. P ic tur e d 
fro m left to righ t are the fo llo w­ 
ing senio rs: Bill 
“ G a bby” 
Mc- 
C arv, Bo b S h a w ve r , Bill “ B o nes’' 
M o rgan, a n d Eddie Jo h n so n . All 
are sta r te r s o n co ach J i m Ball's 
sq ua d an d h a ve given lo cal cage 
fo llo wers so me excitin g m o m e n ts 
with th e ir clo se and h a r d fo ught 
battles w ith 
so m e 
o f 
th e best 
team s in the state this seaso n. 
H ig h lig h tin g the T igers re g ula r 
seaso n w e re victo ries 
o ver 
the 
Clinto n C a rdin a ls and the H anibal 
Pirates. 
T h e Tigers, 
w h o w ere 
e lim in a te d 
in 
the 
q ua r t e r - f i n a l s 
o f the state to ur n e y by the Black 
and 
Ro d o f Clinto n, gained 
r e ­ 
venge w h e n 
th e y 
kn o c ke d 
the 
H e n r y c o un ty c re w o ut o f the r un ­ 
ning fo r the Clinto n In vitatio n al 
t o ur n e y 
c h a m p io n sh ip . 
Clinto n 
w as seeded in 
the 
n um be r 
o ne 
sp o t to win th eir o w n meet an d 
w ere m a tc h e d w ith the Bengals 
in the se m i-fin a ls. T he Tigers dis­ 
played th eir best bra n d 
o f hall 
fo r the seaso n and w o n 40-37 . 
Finally Beat Hannibal 
T h r e e ye a rs h a d passed befo re 
Sedalia was able to h n n g - it- o n the 
P ir a te s o f H a n n iba l. T h e last time 
S m ith - C o tto n 
defeated 
H a m iio a; 
was 
in 
1 9 47 
w h e n 
“ B uddy" 
T h o m a s sto le the hall and passed 


years. 
Bo th w e re o n the r 
fere nee fo o tball team , bo ll 
cd o n the scho o l’s bascba: 
and bo th will m a ke go o d n 
fo r Co ach Bo b K a r n e s ’ thir 
M c C ra ry a H ustle r 
“ G a bby’' 
M c C ra ry, 
as 
be tte r kn o w n , picked up hi 
n a m e fro m the c h a tt e r a 
that 
he 
sh o w s 
in 
the 
f 
spo rts. His h ustle and will 
is no t exceeded. 
“ G a bby” 


>o 
is * r 


fire 


s fans as a m e m be r o f the 
J o h n s o n Chiefs an d J un i o r 
m as well as being a ll-c o n fe r- 
gr id iro n sta r fo r S-C. 
i s ye a r 
will 
also 
co nclude 
iree 
ye a r 
c a r e e r 
fo r 
Bill 
es” M o rgan. M o rg a n h a s an 
lal 
n ic kn a m e 
fo r 
a 
fello w 
is no t s kin n y but, th at is the 
o l 
--ijjypfi that his o ld te a m m a te , Dale 
wni Ruffin, p inned o n him w h e n h o thj 
veil ... cro m e m be r s o f 
the 
Po st 
16 
kn o w n by m a n y, m a n y Sedalians. 
A m e ric a n Legio n team. 
He is p re side n t o t the Senio r C ¡ass 
Mo rgan a Go o d Sho t 
and w a s a 
Sedalia 
de le g a te 
to 
at ■ a an is p ro ba bly the best sho t 
"Bo ys S ta te .” 
o n the team . His pet sho t is a fall- 
T h e p o p ula r B engal g ua rd has 
n vay j um p e r as he drive s th ro ug h 
been o n th e va rsity th re e ye a rs 
]<ey-ho le. 
“ B o n e s’’ 
played 
a 
a id is a sm o o th o p e r a t o r o n flo o r j0( 0 r fo ..]] o n Co ach Jim 
Ball's 
play and is the best fast break ct ¡to t o ur n a m e n t team and gained 
m a n o n the team.: 
Gabbv 
has va lua ble exp e rie n c e, 
o ne big w ish fo r the r c m a in de t o f 
" R o n e s ” is also a stre a k sho o ter, 
l v- senio r ye a r — to go to the state o ften tim es he h a s tro uble finding 
t o ur n a m e n t and place in the to p cho range, while so m e g a m e s he 
fo ur o f the 16 team 
event. 
His jnst do n't miss. 
T h e c h a m p io n - 
favo rite sh o t has been ta bbe d as ship ^nm e in the CMC to ur n e y is 
th e “ G la sg o w Special 
o r an im- ;1 go o d e xa m p l e o f the a c c ura c y 
n y 
j um p s h o t. 
I he 
A dr a in M o rg a n has w h e n he is ho t, he 
'* p um p e d in 19 co un te rs and missed 
n o nly o ne sho t the e n tire evening. 
_ 
Ho 
w a s 
ho t 
a g a in st 
C o lum bia 
F r ida v n igh t but w h e n he s ta rte d 


gcrs felt the sting o f 
w h e n nc 
the first i 
ney. 
Qhr 


11 e< 
if the 


;ve r is m e mo 
ye r this ye a r's 
U 
at 6-4 Bo b is ve: 
ries the te a m wi 
He 
v 


M ark n e r g m a r 
a left h a n de r , in 
ir fo r the co nfe 


to no rs i o r u 
ias develo p ed several 
ro m the pivo t po itio n 
Shaw vr r In 1 ate Start 
id the Tier: 


,r p'pj 


wo ke 


tne 
Sm 


ve 


o r the ke p - h o le he w a s usually 
'<.?:led up by th re e m en. 
J o hnso n Fro m Mo berly 
T h e last m e m be r o f the s ta r tin g 
o ur is n um be r 52. Eddie Jo h n so n , 
Yo ui'o n t r a n s f e r r e d to S m it h - C o t - 
o n his j un i o r ye a r fro m the Mo - 
irrl.v hi gin scho o l w h e r e he played 
. -it'. 
.11. 
He 
m a de the 
first 
p mg , 4 So ¡‘h-C o tio n and started 
' r Mrt' re. p n-impi; 
the seaso n 


1 j um p sno i 
; o ne o f the 
the 
Bengals 


ba l l - h a n dl e r 
a dds the e x- 


10.5 00 See 
I lie* K. (1. Star 


G o ld e n Glo v es 


Si*$ rra l 
I |>srls 
\rp 


S r o r n l 
In 
F a rl\ 


Fig hts 
In 
l o u rn p v 
p 
t 


K A N S A S C IT Y , Feb. 10— .J’—- 
C h a rle s 
Ro gers, 
K a n sa s 
City, 
sco red 
the biggest 
upset o f the 
Go lden 
Glo ves 
T o ur n a m e n t 
o f 
C h a m p io n s by o utp o in tin g highly 
favo red A lfre d 
R ic h a rdso n , Fo rt 
L e a ve n w o r t h so ldier, in the o pen 
f e a t h e r w e i g h t se m i-fin a ls to night. 
R ic h a rdso n , 
re p re se n tin g 
St. 
J o se p h , Mo ., fo ught w ith a h e lm e t 
to pro tect a cut o ver his rig h t eye, 
but at that w a s e xc e p te d to beat 
Ro gers. 
R ic h a rdso n 
had 
m a de 
h im self a p rim e favo rite by sto p ­ 
ping Ned D o ughty, K a n s a s C ity’s 
I n te r n a tio n a l 
titlist, 
W e dn e sda y 
night. 
R o g e rs’ vic to ry c a m e befo re a 
I c ro w d o f 10,500 t h a t t ur n e d o ut 
fo r the o pen s e m i-fin a ls and the 
no vice finals. 
J a m e s H airsto n, o f K a n s a s City, 
be c a m e the first 
1950 c h a m p io n 
to survive the sem i-fin als. He o ut­ 
po inted rugged Leo n Huey, Fo rt 
| S m ith , Ark., in 
th e ir 118 -po und 
bo ut. 
F o r t S m ith lo st o ne m a n hut 
gained a final be rth in the 147- 
po und dh isio n. T o m M o n tg o m e ry 
wo n by a technical kn o c ko ut o ver 
G le n n R o g w s, K a n sa s City, and 
while Billy Seabo lt lo st o n po ints 
to W illard H e n ry. K a n s a s City. 
A1 Grice, 
Fo rt 
S m ith, 
175- 
p o un der, sto pp ed J o h n K artso nis. 
H utch in so n , Kas., o n a technical 
kn o c ko ut in 
1:30 
o f 
the 
th ird 
ro un d. 
C la re n c e M cM illm , Springfield, 
wo n 
the no vice h e a vyw e i g h t by 
kn o c kin g o ut J a m e s Ho are. o f T o ­ 
peka. in the th ird ro un d o f a fast 
battle. It w a s the o nly c le a r-cut 
kn o c ko ut v .f the no vice finals. 
Gale 
V a n 
Ho y. 
H utc h in so n 
lightw eight, 
o utp o in te d 
J a c k 
Beasley, o f Sp rin g field, in a n o th e r 
fast no vice final. 
Fig h ts co n tin ued up 
tn 
m i d­ 
night. 
Champio nship Bo uts 
112 p o un ds — E rn e st B o ul- 
j 
w are, K a n s a s City, o utp o in te d 
J e r r y Mo rales, K a n s a s City. 
118 p o un ds —- J a m e s H a i r ­ 
sto n. K a n s a s City, o utp o in te d 
Lo u Vallejo , K a n s a s City, Kas. 
126 p o un ds 
Nick H a y­ 
wo o d, K a n sa s City', o utp o in te d 
C h a ilc s Ro gers, K a n sa s Cut- . 
135 p o un ds — B o bby Biekic. 
Fo rt Riley a n d T o p e ka , wo n 
by T K O o ve r A lex L e de sm a , 
H utc h in s o n , 
(1). 
147 p o un ds — W illard H e n r y, 
K a n s a s 
City, 
w o n 
by 
T K O 
o ve r M o tg o m e ry, F o r t Sm ith 


(1). 


Curb s 
Helle 
Sho t ¡ml R e c e n t 


O n ,)o R e e l 


N E W Y O R K , Feb. 10— t . V <— Jim 
F uc h s o f the N e w Yo rk Athletic 
club to n ig h t 
be tte re d 
his 
o wn 
wo rld in do o r sho t p ut reco rd with 
a m ig h ty h e a ve o f 58 
feet, 3 0 
inches in the N ew Y o rk Athletic 
club gam es. 
Big Jim . w ho se m a r k o f 57 feet 
7 :L 
inches w a s m a de last year, 
has vir t ua l ly been o ut o f tra in in g 
since his g r a dua ti o n 
fro m 
Yale, 
and 
the 
to ss 
w a s 
p r o ba bly 
as 
m uc h a surp rise to h im as to the 
13.000 
sp e c ta to rs 
in 
M adiso n 
S q ua r e G a rde n . 
I? c a m e o n his third try a fter 
h r had t h r o w n the 16-po und sho t 
55 feet, then 56 feet 7 0 inches. 
On his fo urth th ro w , the o ne a fte r 
the reco rd, he again be tte re d it. 
this o ne w ith an effo rt o f 57 l i bs . 


W hite S o x 
ire First 
To H a re All Pla yers 
P ith Sig ned Co ntra cts 


C H I C A G O , 
Feb. 
11— (/Pi— 'The 
Chicago W hite So x to day be c a m e 
the first m a j o r league club to sign 
a l1 its p la ye rs fo r the 1951 s e a ­ 
so n. 
D a ve Philley, ve t e r a n sho rtsto p 
and 
G o rdo n 
G o ldsbe rry, 
first 
ba se m a n , yielded to the p e r s ua ­ 
sive pleas o f F r a n k Lane, W hite 
So x g eneral m a n a g e r , via lo ng dis­ 
tance telepho ne. 
Philley, 
w ho se 
sa la ry w as no t cut despite a .242 
ba ttin g a ve r a g e last seaso n, agreed 
to t e r m s fro m his h o m e in Paris, 
Tex. 
G o ldsbe rry, g r a n te d an increase, 
accepted 
L a n e ’s term s, 
a lth o ug h 
asserting he t h o ug h t he w a s e n ­ 
titled io a 
larg er increase. 


A ro un d I he llig Seven 


K -State T hum ps Misso uri 
M A N H A T T A N , Kas. Feb. 10— 
(7P)— T hc 
K a n sa s 
State W ildcats 
breezed to th eir se ve n th Big S e v­ 
en C o n fe re n c e ba ske tba ll victo ry 
ag a in st 
no 
lo sses 
by tro un c in g 
Misso uri's Tigers. 75 to 64, to night. 
A c a p a c ity c ro w d o f 
m o re 
th a n 
13.000 sa w the K - S t a t e r s rack up 
their 13th co nsecutive victo ry o f 
the seaso n. 


Free Thro iv Cha m p io n 
^ l'O S tlilì* * * T i) 
Be H eldO n 
Saturday 's 


B utch Mo o re, wife o f M a n a - 
g e r-C o a c h 
O rw ell 
Mo o re 
is 
the o nly m a r r i e d girl o n the 
R ed H eads squad. She is rated 
w o r l d’s c h a m p io n free t h r o w e r 
w hile sitting 
o n 
h e r knees, 
and sho o ts all fo ul sho ts thus. 
She will 
he seen in 
actio n 
w h e n the 
Red 
H e a ds 
m e e t 
C en tral Business Co llege B as- 
ke te e rs F e br ua r y 20. 


CBC To Play 
\\ o rld Famo us 
Bed Heads 


G am e 
Sched uled 


At 
P a rk 
H a ll 


F e b ru a ry 2 0 tli 


T h e Red H eads, w h o will play 
the C e n tra l Business Co llege h ere 
F e br ua r y 20, are no w in their 15th 
ye a r o f existence. 
T h e y 
h a ve 
been sta r r e d in o ve r two th o us a n d 
g a m e s in the U n ited States, C a n - 
ada, Mexico , and the Philippines. 
It is e stim a te d th a t o ve r two m il­ 
lio n fans h a ve sco n the Red H e a ds 
in actio n in the c lub’s histo ry. 
O ve r the ye a rs the Red H e a ds 
h ave played any n um be r o f m e n ’s 
teams. 
In 
1940 
they 
sco red 
7 4 
po ints in a single game. T h is is 
th eir all time high. 
O n e seaso n 
th e y p a rtic ip a te d in 202 g am es an d 
ca m e o ut o n to p o f 124. T h e i r m a i n 
am bitio n , h o w e ve r , is to give the 
fans a go o d tim e a n d a go o d sho w. 
T h e Red H e a ds tra ve l a p p r o xi ­ 
m a te ly 40,000 miles an d r a r e l y go 
w itho ut 
a 
n ic h t 
o f 
co m petitio n 
.m mist 4lie best m ale te a m s in the 
p a r t i c ula r vicinity in w h ich th ey 
h a p p e n to he playing. T h e y h a ve 
played to as high as 15.000 peo ple. 
To save tim e an d e n e rg y the 
Red H eads w e a r tw o -p ie c e affairs 
they call “ w a r m - up s . ” W h e n they 
a rrive at a de stinatio n th ey slip 
o ff 
th e ir 
“ w a r m - up s ” 
a n d 
are 
re a dy to play ball. 
T h e y w e a r 
sho rts, 
w h ite 
kn ee 
guards, lo ng 
red so cks w ith w h ite stripes, and 
w h ite sn e a ke rs. 
A go o d p o rtio n o f the fans w h o 
co me o ut to see the Red H e a ds 


\ c e \ 
th a t 
Red 
M aso n o f Silo am 
S p ines. A rka n sa s, is the ba n a fide 
q ue e n o f the 1951 q uin te t. Red is 
to 
girl's 
basketball 
w h a t 
Betty 
H utto n is to lig h t-m o vie co m edy. 
In additio n, s h e ’s a c o m p e te n t set 
sho t, an e xp e r t p a sse r an d a w iz- 
zard at dribbling. T h e Red H e a ds 
h ave several plays th at th e y like 
to use them selves. 
O n e o f th e m 
is L o r r a in e Mo o re 
w h o 
sho o ts 
fo ul sho ts with h e r kn e e s o n the 
fo ul line. 
T h e m o st serio us c o ur t m ish a p 
w as w h e n D a n n y D an iels o f Ads, 
O kl a h o m a ha d 
two 
fro nt 
teeth 
kn o c ke d o ut in a scuffle. 
T h e Business Co llege te a m will 
be o ut to c o n tin ue th e ir w i n n i n g 
w a y o f this seaso n an d add a de ­ 
feat to the Red H e a d’s list. G a m e 
tim e will be at 8:00 p. m. at C o n ­ 
ventio n Hall. 


T o 
\nnounce 
I he 


Matches F iiM O f 


S h e 
H o m i n g 
c e k 


WrC'g! 
z 
■ ights 
h a ve 
been 
c h a r g e ! 
to 
S a t ur da y 
nights in - 
tca<• o f W e dn e sda ys. T h e c h a n g e 
has been mm c n e c e ssa ry be c a use 
0 
4 .e e xtra 
drills a n d tra in in g 
o f the 35th Divisio n. 
C o o p erate W ith Guards 
T r a in in g plans h ave be e n s t e p ­ 
pe*; 
up in 
the 35th Divisio n to 
p r e p a r e the m en sho uld they he 
called 
it;to F e de ra l service. 
To 
c o n fo rm 
w ith 
the 
sc h e dule s 
it 
w a s n ecessary fo r lo cal B a tte rie s 
to ch a n g e drill n ig h t to W e dn e s ­ 
days, th :s cancelling o ut 
w r e s t ­ 
ling. 
Ho wo n cr, at r e q ue s t o f fans to 
co n tin ue o n, it w as a r r a n g e d fo r 
th e 
P e ttis C o un ty 
Po st 
No . 
16, 
A m e ric a n Legio n, to h a ve S a t ur ­ 
da y n igh ts 
fo i 
th e ir 
w r e s tlin g 
night. P r o m o t e r P e a rl C h risty h a s 
likewise m a de the n e c e ssa ry a r ­ 
r a n g e m e n t s 
with 
m a n a g e r s 
o f 
w re stle rs and ho o kers *o brin g the 
m en to Sedalia S a t ur da ys instead 
o f W e dn e sda y. 
T h e shift h e r e h a s m a de it n e c ­ 
essary to ch a n g e o th e r w re stlin g 
dates. 
S t a r t M atch es at 9:00 o ’clo ck 
So business m en and th e ir clerks 
in the sto res do w n t o w n w h o h a ve 
been 
pntro nizinz 
the 
w re stlin g 
sho ws, can c o n tin ue to e n jo y th e 
mat sho w, ;he sta rtin g tim e o f the 
o pening event has been ch a n g e d to 
S:00 o ’clo ck in the evening. 
C h risty stated S a t ur da y it w a s 
im po ssible 
to 
a n n o un c e 
th e 
1 m a tc h e s 
fo r S a tur da y night F e b­ 
r ua r y 17 until the first p a r t o f the 
' week, 
but 
he 
a n tic ip a te d 
so m e 
“ big 
m m es” in w re stlin g to be 
h e re fo r the first S a t ur da y n ig h t 
sho w. 
Lie is 
sch e dulin g 
a 
t e a m - t a g 
e ve r 4 
to pro vide 
the 
o p en in g 
thrill fo r the ringsidcrs. 
R ingside tickets fo r the m a tc h e s 
ha' e already been placed o n sal# 
at B e ve r l y’s S n a c k Sho p. 


Bill Meek lakes 
Co aching J o b 
At Kansas Stale 


M A N H A T T A N . Kas., Feb. i n — 
UP*— Bill M eek, 
tra in e d 
in 
the 
sp lit-T 
syste m 
as 
a ssista n t e n d 
and brickfield co ach at th e U n i ­ 
versity o f M a r yla n d, 
to day w a s 
n a m e d h ead 
fo o tball 
co ach 
at 
K a n sa s S tate 
co llege. 
Meek, 
f o r m e r 
U n ive r s ity 
o f 
T c n n e see s ta r q ua r t e r ba c k, said 
he did no t kn o w w h a t syste m he 
wo uld use at K a n s a s State. 
“ It de p e n ds o n the m a te r ia l w e 
h a ve .” he said. 
He will succeed R a lp h G r a h a m 
w h o resig n ed last fall a fter his 
W ildcat t e a m s ha d 
wo n o ne o f 
'8 
Big S e ve n C o n fe re n c e ga m e s 
un de r his tutclege. 
L a r r y 
(M o o n ) 
M ullins, 
n e w 
ath letic directo r, and the co llege 
ath letic co uncil, un a n i m o us ly r e c ­ 
o m m e n de d M eek's a p p o in tm e n t. It 
w as a p p r o ve d by L e ste r McCo y, 
c h a i r m a n o f the sta te bo a rd o f 
re g e n ts and 
c h a i r m a n 
o f 
t h e 
bo a r d’s ath letic c o m m ittee. 
As an 
i n f a n t r y c a p ta in , M e e k 
; co ached 
the 
Ft. 
B e n n in g 
(G a.) 
1 do ug h bo ys to the N a tio n a l Se rvic e 
c h a m p io n s in 1946. He th e n jo ined 
J im T a t um ’s M a r yla n d un ive r s i t y 
staff as ax.-dstant co ach. T h e r e h e 
w as given 
m a jo r credit fo r de ­ 
velo ping M a r yl a n d’s mo st e xp l o ­ 
sive hacks, Bo b S h e m o n ski, 
19 5 9 
S o ut h e r n 
C o n fe re n c e 
s c o rin g 
c h a m p io n w ith 97 po ints, a n d Ed 
! M ighty Mo ) M o dzelew ski. 


( A ddi t i o n a l S p o r t P a g e 1 5) 


WIN A ZURCHER 


G IFT D IAM O N D 
Enter 
Co ntest 
No w! 
Fo r 
Co mplete 
Details 
turn 
to o ur ad 
o n 
page 5 o f this issue. 
ZURCHERS 


BOWLING 
SPECIAL! 


Ml o pen 
ho wling 
fo r 
High 
Scho o l students and y o unger 
2 0 ' p er line 


Oprn B o wling W ednesday 
nisrhtw all day Saturday afid 
Sunday 
and 
o ther 
nights 
befo re league play 
SEDALIA 
fo w ling Lanes 
214 Fast 2nd St. 


o f t h e 
2 f * <5 O 
imith-C 
a 4 : 
fo r 
JEh 


Lo vellette Paces K. I . 
L IN C O L N , Neb.. Fro . ln— */p'i— 
Big C lyde Lo vellette w h iske d in 
30 po ints fo r K a n s a s to night 
a- 
tne J a vh a w k> defeated N e bra ska 
61-52 in a Big Seven basketball 
g a m e here. 


to w a State Nips Co lo rado 
B O U L D E R . Co lo ., Feb. 10—(JP ) 
— R a llyin g in the last fo ur m i n ­ 
utes, Io wa Sla te c am e fro m beh in d 
to n ig h t to nip C o lo rado 63-59. T h e 
win bo o sted the Io w a n s into fifth 
place in 
the Big S e ve n C o n fe r- 
n 
c a *ir' k no ck « d ( 'o 4 < > a nn cjr vn 
to *!x'h 


Auspices Peitis Co unty Po st 16 American Legio n 
WRESTLING 
SATURDAY, FEBRUARY 17 th 
9.00 P.M. 
NATIONAL GUARD ARMORY 


Wrestl i ng Matches wi l l 
b e hel d on 
SATURDAY NIGHTS BEGINNING 


THIS WEEK 


This change in nights was made 
necessary because o f the new 
drill schedule o f the 35 th Div ­ 
isio n. 
Matches Will Be Anno unced 
Later This Week. 


RESERVED SEATS ON SALE at BEVERLY'S SNACK SHOP 
le le p h o n « 325 5 
5 20 So uth Ohio Av enue 
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cans nave never exfiericnoo 
\'oie ratjomns ni- i'c;d fooo 
n^es. Here the people know thf 
meaning of both. I'w i.dkrd r., 
dozens about their plight and it 
seems 
that 
none 
me 
as 
dis- 


tres.^cd by the present program of 
austerity as by the f¿iot tiiat tiiere 
seems to l)o iiotliing in sight ox- 
rorit an e\ on more riuirl pn.»gi ,un 
of austerit\. 
Fourth (iocs lo I'axrs 
Today a well-fiaid Fngbsh la­ 
borer earns a maximum of -e\cn 
pound.'-, f.SI0.50) a week. s\t loa-'t 
one-fourth of that w ill lie taken 
fiorn him in laxos. Out of the re­ 
mainder he must feed and clotnc 
his fam ily and pay his rent. W hile 
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'riic L.adies Flks s\u.\iliaiN B. lb 


O. F, 125 romplctod its foui'-week 


annual card tournam ciu Tuesdav 


nigib. Feb ru ary 6. 


At tine end of the evening re­ 


fi eshment.--; of sandwiehc; 


chips and coffee were served. 


and 


on 


' 11 
(»n (. 


SI or: . 
'Iito i'in 
in rs-a’i ro moans n;¡- 


bornl 
o< •mmoni.'iii 
independent 


from the dictates of Moscow. It 
ma\' go down in history as one 
of the most signifir.uit events of 
the 20t;i ('entury. TiieCIreat Hcres\- 
m.'iv be th-.':' Arliille.-^ heel of the 
nonolit ie rule of Stalinism — t;io 
brano' of rommuni.'-in dictated and 
'■evc!(']\ 
cotProllcfi 
dnoughout 


tSi-a vvorid l)\- i'ne Krennin. 


P u r g e s 
follov.avl iq.Hiii purgi' 
!< cor,tinning, and at 
it seem.' it w ill never 
audacious attempt of 


bol- 
I'uie 


A umeruus 
Purge ha 


Ft 10 procos.' 
this W iring 


potato 
op. Fao 
a 
Motii 
ciic)uo (-f R'i'isian 


<lioviks to assort 
ab:'0!utist 


Mrs. T. B. Hancock. l.'tOT .So v, 
M o n i‘eau avenue, w a ' ii 
’C' 
her home Ja n u a iy 28b- h o - o iiu j 
her husband v .lo \a 
.o le ’ 
’ ' „ 
hi;: birthdav .u in w crsar\. 


A dinner w a', sor'or’ <i’ 
■ 
Goc-ts .vcrc. Mr. and Mr-. J. B. 
Hancocib Mrs 
M aiguonto Gko-s. 
their (.iaughiei. M r. and iMr . C.i-to 
Hancock and Mrs. Cora Batem an 
all 
of 
O ttcrville. 
Mrs. 
Bertha 
Stephens and daugiitcr Miss F',/- 
abeth, M r. and Mrs. Robert Zink 
and children, C heryl, Booby. Mrs. 
Am anda 
Close, 
who 
also 
cele­ 
brated 
her birtiiday 
anni\ ciw,-i \- 
on the same date. 


Mrs. 
Close 
and 
Mr. 
H a n c i k 
were presented with gifb. 
.Mis. 
Hancock 
wa'- 
H.-sistefl 
o'. 
In r 
daughter .Mrs. .Marguerite C lark 


Tiie committee in charge of tiie 
11J.-5 ictiiiij.v uiiu puv ! 11> it-io. w m if 
.over ^O vast an aiea h-w bnnm - 
the latter is con-iiderahlv 
compo.sed of M 
r 
s 
. 
‘ 
. 
, 
V 
° , 
me lauci is consineiaDi> cheaper 
i\t,- ' xr 
i- f^i-^nged to such an extent that 
thsii in Atnprif*?! 
thn 
Wiiii<irn 
W . T. Book, 
. 
irr- 
i 
^ 
man m .wnierica. mo loim ei ate 
• 
Aloscow’ finds it yiiffi(>ul1 to know’ 
equally 
as high. 
.Some 
w 
o 
i k e r s ■ 
-R . . Mt s. C . ^ 


have 
told 
me 
tiiey 
could 
only ................ 
afford a little hciit in tlieir homes 


. 7 
, , . (c 
l U 


lio n 
cl cbrci 


during a few of the very colcb'st 
days. 
This morning when I w’cnt down 


to breakfast hem in tiie hotel, one 
of London’s better o.ne,-'. I inquired 
about 
eggs. 
'Fhe 
w.iiter 
replied 


F. Fischer. 
Mrs. 
L. 
A. 
Pharris. 


Mis. Francine Hawle.\. Mrs. Flm-'r 
Billion. 
Mrs. 
K. 
F. 
Tipple 
and 


Mrs. Charles Huddk’ston. 


‘Oh. we had eggs (Am erican de- 


Ti o partx- in Czechoslovakia i.' 


in a turmoil. The par*y in Germany 
is engaged in the grcctc.''t purge of 


Thoit- who a.v-istcd tPc <-o,nmit- 
h ipo'y, Thp-oV an n.rHcation 


;................ 
, 
. 
. , , 
Of sica'iess in the part.v in FraiK-'-'. 
Th eir is an unceasing witch hunt 
;in progress in Hungar\, Romania. 
Bulgaria am'l Poland. In all fho 
p-'dellites tlic Rus'ians hax'c found 
dt neccssar\- to nio\‘e in men from 
j Mosccwx' to take the reins of eco- 
fnornic and 
milit-.rv 
affiiirs 
and 


dn'Ui'e 
ice 
Krem lin's 
predomi­ 
nance. 
In et.st Germany and all the 


I satell i tv'' 
countries. 
Titoism 
has 


risen to such an c.X'Cnt that it has; 


tee in getting up various table: 
were Mr-'C 
Homer 
C’rowe, 
Mis. 
0 
O, Haw lev, Mrs. 
Jack Morris. 
Mrs. Cl.wie Swaford. Mrs. W. C. 


hydrated) 
ye-lcrdav 
m 
o 
r 
n 
i 
n 
g 
, 
' 
D 
e 
v 
i 
n 
e 
, 
Mrs. 
S ii:” I asked about liaeon and ce 
Cramer aiui Mrs. L. A. 
said, “ Oh, wo w ill have that n ext' 
• 
Thursda.x-. S ir “ ’ I finally had to 
~ 
' 
.settle for fried fi.<-h, dark toast, 
and bad coffee. 
This evening’s paper carried a 


dcs?ripti\T cartoon. It depicted a 
couple .¡list retiring for the nigcd., 
In con.juncbun with the regular become neee.ss.cry to thi-eatcn divi 


It was captioned, “ why don’t you screen program opening at I ’lic ,atiorn'ts wth death, Each satellite, 
quit worrying 
about taxes and go Fox 
theatre Sunday. “ Basketball ea.-’ 'rm any included, obedient!'^ 
a fifteen minute re- has 
, ¡opted a “ law for prescrv,- 
1950 season w'ill be tion of peace.’’ whic i in fact is a 
law for war w a i' on all elements 


of the national in- endangering tlie IMoscow’ lulc. Tlic 
greate.'t of the.'C elements i 
Titi.- 


i.'m. Soviet Ru.s.'ia it.'-c:f soon well 
have such 
a 
law. wielding 
the 


birthday dinner was given 


by Mr. and Mrs. Harry MeF’atric'c 
of 
route 
1, ,Jn 
honor 
of 
their 


son J. W.. and also C’hnrles and 
Jo .\nn 
.Shafer on ,Ianua;y 28 


' 
J. W. ha'i a birtliday on F r •- 


u'uary 1], Charlie’s wa;- on J.uvu- 
ary 25 and Jo Ann's on .January 
29. 


Tho'-e 
present 
were 
Mr, 
and 


Mrs. Charlie Shafc:-, Charlc' ;md 
Jo 
.‘\nn, 
Mr. and Mr.'. Charhe 


Hoehns and .Mr. and .Mr.'. Harry 
McP'atrich and ,F. W. 
The 
,-ifternoon 
was 
spent 
in, 


playing cards. 


The high-compression Hurricane 


engine squeezes more miles 


from every gallon to give 


fop economy in the 


IT’S TWO CARS IN O N I ! 


Along with top economy, Willys gives you 


double usefulness— a smooth, comfortable 


passenger car and, with seats removed, a 


big-capacify cargo carrier. Come in and 


rood-test this thrifty, dual-purpose carl 


WILLYS makes sense 


Station Wagon 


M iN C E M M O T O R 


‘Ba sko lha ll Hea dliiio rs* 
\ i till» Fo \ Siiiiila v 
A m b u la n c e S e rv ic e P h 8 A d v j 


to sleep— at least that is still tax-H eadliners." 
free.” Do >ou .'Uppose this angle \'iew of the 
has ever occured to our own W ay .shown, 
and IMcans cornmiitecf 
Highlights 
The as'crage Englishman i' get- \ ; tat ion t<»urna!nent and the 
C. 


ting ver.v tired of the heavy bui- E. , \. 
scmi-i'inals are graphically 


den of taxes and austerity he must ,and 
excitingiy 
siiown. 
Alarty 
bear. He has struggled beneath it'G lickm an 
provides 
a 
terse 
andidcath threat over any who may 


for ton years, and now’ the thrill lucid narration and 
included in ‘be tempted to stray from the strict 


of heroic saciificc is about gone, the c'overagc are excerpts from Politburo line. 
He is finding his plight extremely the 
following games; 
' 
The following .survev of the rise 
monotonous and wearisome, Init 
Western Kentucky and Niagara, of Titoism is concerned with the 


xvorsc than that he ,'^-ccs no relief C C N Y and San Francisco. LaSalle satellite countries and the Commu- 
in the immediate future. 
and .Arizona, Syracuse and Long i 
Get Little Meat 
Island U., St. John's and Duques- 
The 
meat 
ration 
for a 
week nc, 
C C N Y 
and 
Bradley, 
Ohio 


amounts to a piece not larger than State and Ho.’y Cross, North Ca-i 
a package of cigarettes. The aver- rolina .State and Baylor. 


i i . 
% 


' '' 


:’C: 


YOUR EYES 
need the g la sses we sell. Lo w prices a lwa y s. 
5 0 y ea rs o f kno wing ho w! 
DR. A. L. DICKMAN —Opto metrist 


11.8 SO. O H IO 


INIKA-.VIIHIAI, I’LAV (ONTBST 
Five One-Act Pl ays 


Smiih-Co tto n Hig h Scho o l Audito rium 


THURSDAY and FRIDAY, 
FEBR U AR Y 15 and 16, 1951 


WIN A ZÜRCHER 
GIFT DIAMOND 
Enter Contest .Vow! 


For 
Complete Details 


turn to our ad 
on 


page 5 of this issue. 
Z U R C H E R S 


One Coot Magic 


FOR YOUR WAUS 


.AD.MISSION; .50 r 
:.30 P.M. 


a*^*4 


. 
. 
. 
. 
. .f 
- 


"" 
, fV /i 


^ 
" '"'4 i? 


HOW FAR DO YOUR SAVINGS GO? 


Trouble, they sd\, comes in bunchc.s and \ou mav 
suddenlv 
find voursclf w ith an assortment of 


expenses, when emergencies occur. .\n adequate 
savings account w ill see \ ou through To be pre* 
pared for an\ thing, never stop saving Best of ali* 
Start an insured account here, and now. 


SEDALIA SAVINGS 


A.ND 


LOAN ASSOCIATION 


i n w. ith St. 
Pilone 7Í 


See Clyde 
for 
Personalized 
Standard 
Service 


SWAFFORD 
SERVICE 
STATION 


4th and Osage 


Phone 3 2 3 1 


Of course these are silly questions 


One of the best tliing.s al)out tlie L’nited States is that it zk big— leg 


enough to supply the needs of 1.51 ,0 0 0,f)00 Americans, and of many 
other millions the vvorid over who are semi-dt'pendent on Amerivan 
production. And yet there are i?ome men in this big country who are 
critical of bigness. 


Big Business” is their special target. The\ have urged tliat some of 


A m ericas leading business organizations be split up, on the grounds 
that the.se companies are 
too big” to .serv’e the public interest. 


Tdie U n ited S t a t e s is no t the b ig g e st co unt 
r\ in 
the wo rld, but it is o ne o f the big g t*st. It i:.r 
tli»’ 


higFiest standard of Inm g for tlic tmoat^ t nuir-b. r < f 
people, becau.se Americans liave alwavs be. i, fr. r tr. pro 
duce for themselve.s and for eac'h other. Go.l 
u.- .i 
rich land. 
Competitive efiort has made n rii h r; n< ’ 


wathout some waste and inju.stiee. hm. mere -m^lv vw.lh 
more efficiency and more fairnes.' than vou will tind ¡nv 
where efse. The United Stales has grow n hn 
if> p- o 


pie have always believed in bignes.n. n<a 
n . ad ni .’ 


self but as a natural result and rev^ard oi W'ltii . i b i t 


They forget that it was the public's freedom of choice that made those 
bu I nesses big. They forget that the ability of business to handle big 
job- is what Indp.s America in war and .serves America in peace. 


(’ompanii's stay big becau.se millions of customers keep them big. 
Idle same people who lielped make any business big can make it small 
again, if thev tind more satisiaction in buying the products and 
services of its competitors. 


in this cimntrv, a company’s bigness is one of the best proofs of its 
ti.scfulne.W'. 


I he pctridcum imi i''ir\ i*» not ihv f) ggf"'t mdiis-- 
trv in .\mcrica. f ul it i<' orv' of th<’ biggf'..t. h - 
non- Mio 1 ,nd 
->t 
, o 
i- ,i.i. 
| ,r;., 
i -in.dl. 
con.poi ing l(. 
rv r \oa hi I !. r I -, -tradii 
nw ing potru- 
lo im morf cs»dul und ri' >rc wi-i —\ i : 
fi i. ,> prob- 
H' 1\ don-m«.-n- ’«Min.M-. ( 
d a;v atro' to- X.-rariran 
P' 
' 
d nn„ 
h- I 1 
t 
■ 
. . 
hi r on** 
Dir; 
I i;i p( ' i-lrnn- ind : ; r 
f ; 
vr-i, r¡ t , 
!.c( o;'.»- it 
I■' I- 
d V An.- 11< 
I 
di 
■ • 
>1; 
f . ■ ' r 
\1 lilt ; -rv 
^ ^d: t 
> 
W 
: 
¡r. 
V-,.. 
t,- , 
.¡.j : r\ - 


M ' 
-f'd 
2... r 
. t 
, r :• -I C.ai : > 
' 
Í-: ■■ 


(»ur comfi.'uiv i 
s not th«- biggest comimny in the 
{ictrolcuni industry, but it is one of the biggest. 
1-i'im 'icall brgnuiing.'', wcand our >uhsidinrv compame.s 
havr grown int*» an ini «'grated organization of more than 
db.OUO emplovee.-i 
drillers. Inuisportation w'orkers, re- 


finrrs and markctf-r.s 
working together to serve you. 


We have over !.*« ()()(» ownrr-i; no one tiersoii owns as much 
as b 
'.if our sto.-k .md no in.vtitutional owner has as much 


I- >M 
\SV- b,a\( million.'- ot . u.Mornrrs, all of them tree to 


buv from >ur comf» l I’ors 
li i> Hiev svho make us big 


and v'.e ¡.an -lay big only a.> long a.' we serve Uiem well. 


5* T \ .\ l> .% II I» O i l . r O .>1 I» 
V 


1 9 T H E 
5 E D A L Î A 
D E M O C R A T - C A P I T A L 
C a r n l r n i 
, 
1 
«¡rdalia 
Missouri, <u(idav. Feb ru arv îl, 1951 
* 


(Ju r B o a rd in g H o u se 
,HÍth . . . M a jin llo o ¡iie 


B y D ick T u r n e r 
AVnbuUnre serv ice PH Ä A d V’ ' 
Perr'. 'iffgf r*Tx <s »-’ c 


£ C " T v\ ¡G3G 
w 
^ As-- 
f V s- 
T ^£ Ö C 'P O P A 
> J A iv F 
fC \E.~^S OM T H 
'■ 
^CO<\ 
»^ 


•\A ' 
‘ '0 \ I 


i r e ■ i 4 


n r > f> , \ : ■ -I ■ n ' F 
Op :-■ orI u n11 V To 
WIN Â ZÜRCHER 


G IF T D IA M O N D 
I nter ( ontost Now I 
l or 
{ imiplete 
D elaiK 
turn 
to 
our ad 
on 
page :> of this issue. 
ZURCHERS 


Au ctio n eer 


8 rH 
The 
\uf tir<n 
W ay 


Purebred Livesiock 
R eal Estate 
General Farm Sales 
(»et Toiir {Jtles e irlT as I 
sell 
lifted 


Call at my expense 
Olcn E. Do wn s 


I ’hone ■!'!7.) 
S f ,u iia 
Mo 


PUBLIC SALE 
^ ''■'''i’l ^f1! a? public iiuction .U th» 
f a r m , S 
■ 
, ' k " 
' 
* ' iu - n \ i- a y iYp 
in t h iS t ’T C t 
r o a d , 
a n d - > !'c - C !g h th m i l e 


SATURDAY, FEBRUARY 17 -1:00 P.M. 


H f \ fi 
O f 
( \ I r i r 
vv 
r 
[ 
M I S < M I A N F O I 
. 
■ 
' 
. ' C - A p rii 26th 
too H r .,(• 
^ 
j 
* 
^ f bv 
r i r 
2 S ‘ ■•.. 
- . 
. 


■ 
\^■ ' ' r f i i 
' Coin.«; of Wood 


' 
r ,f r 
■ "n 
. 
J 
^ 
^ 
.nr.r 
» 
' t " 
v , "™'-’ 
< 
c 
a 
. 
, “ "P X r 
... 
f p. ,. F rh i .rirv 2.?id 
1 « .a! hroocirr '.in-, r 
hrondO! 
toxf 


ber, np:v 


•Arly 100 feet 


’ Hr;:> 
H 0 
2 


. ! a 1 f 
IH o 
fir'.'' 
• ' • • 
;r::r : 


M \ ( WIN I R I 
lU«r. 


O u t O u r W a y 
B y J, B, ÏÏ iIlia n is 


- 
i!f 
t 
=30M 


s\N 


/ T H E R E 5 E E M - 3 T O BE- 
j 
¿T A » ^lp ì^J^3 
m 
e r 
e / I 
T 
\ Ev .Hi.2i'Ti 
.7-' IBT 
Tf~2 
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HOOL JU S T b o t h : 


E R 
P H 3 U B A C K H O < A E / -T ; L 
>Ki 
T A k E M E A C A ik U T F T H p -. ]J ^ r \ 
O F a d h f b i v e O v e r t h a t t s,jv 
ER ATCH 
Vi^'uR Fik, '^R .' 


PUBLIC SALE 


• I i| 
• 
• 
fUii.'c 1 
- 
. 
,, 


i- 
,! ji ’ 1. .n ; : t 
r 
Í ■ i 
< 1 > , Î ’ . 
. • Ç :- r . 
' -. 
’ 
' 
■ n d 
t:.,v ' T : 
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1.0 


't 


TUESDAY. FEBRUARY 13 
I 
III VI» W 111 I I I \( I I \ I I I I 


■' . F„ p i lovv 
I 
o * ,acT, . ■ .-.¡n-v 2-12 
■ -d 
.M 
i-.o-.vrr r...-.vpr. 7-foot 
F 
'a dr 
d . 


1 X 
’’ 
2 J 
o. lor- 
o 
1 
ual: -. g 
•• 
vaiK'..:« 
-A 
1 2 . „.Tl 


1 p.m. Sharp 
I -O'-l 


f.- 


■F, 2 


Í: r . . 


: V. 
M.. 
2 F’ 


D 


■ p 1 ' I 
'';tH 
fra n r 


I 1 
f ra, 
• ’ 
(• ■ 
.a'.v 
; 2 p .1 fo ., 
I C o: n .'•■ipl !pr 


H O I S| H O I D 
{ . o o o y 
C c c a H o ’ 
B last coal h c a trr 
’ JTrfpctio:-, .-ook .-to r 
I Bo.\ wood -t >\e 
; I T''inr u a.-hing o.a. 
1 Kitfhcn -ink 
, I S a n ita ry cot 
I rut 
2T.1 R .i-hoN C lin t..!’ .«aU 
S.n n r 
baled 
I.’5;pcdr/a 
i,a '. 


( U K H I N S 
\iiKra Whiirs snd White R «.rk., 
’ 
/-4 • 
n itxM 
»»finr nnrK4, 
^ 
< A > H : 
S o t b i n s : 
to 
hr 
rem oved 
u n til 
settled 
for, 
Clyde Galbreath and Byron Galbreath 


Olcn 
IX .'. ns— Xuctionccr. 
R alph 
Dop - O lc r k 


^ 
Ì 
f* 
’n 


/ 
COPP 
BY Ktk «jfcyicr. ISC f M REG U *, P*T orr. 


The television set's busted— youse'll have to revive the 
art of conversation!” 


Il l v M S 
( A S H ; 
.Nothing 
to 
he retnoxed 
until 
settled 
for. 
MR . AND M R S. BEN STA U S—Owners 
( ol. i rcil l{. Shull and Kddie Lo w er— Vnels. 
M arv Low er 
( lerk 


HOLSTEIN DAIRY SALE 


n » r 
t„ 
Iiodpprn.l.. I.I.- 
U f-alhrr 
. o ml i( ionv 
fo, 
,« 
f.«,m 
d r. 
« e 
u d l irU a< 
thr 
I t m . o M m k v a rd ^ l o 
sair p .ivilion in W r\i< o. M o , on 
Thursday. February 22 - 12:30 p.m. 


In jportant Pass 
'FUc Kl';vbcr P;-i>s i-; tlir most 


i i i 'P 'd 'i a i '. 
o f 
io.(' 
pa.-.c.s 
¡C ro iiu g 
ill ill .\fuh.'inistan into 
Inoia. Its 
grc.T ló iü ’.d’v iinp m ’atK i‘ is o o 
to It 
!.ioii g :'io gr.tcw .4y 
to t i'** 
pho!-^ m Imo.!, 


Dcìtm.-r.-.i! fpj.’^s* r.iis g d ic.-ult ’ 


(.j' j;y i 111 ‘ ( I 
; I.. 
■ ( .1 , ,M '1 i Pi 


.t'.-it OH:- 
jiH .t. 


G A I L S V - B L L T S 
H O M K SU G I* 
L U X r n i c 1*0W K K 
t o o l s 
C E N T R A L MISSOURI 
K Q I'II’M K M «O M I A .S y 
Phone.s 61.3— 614 
IU7 \\ 
M am 


F u n u y B u sin ess 
B y H ersh b erg er 


R O O F IN G and R E P A IR 
H. 
e.rrT 
• 
0.« 
oi 
Kt KEH OHi 
Shintl.9 
and 
briffc 
«nd ««h.sio« «Idiot 
rhonr HI C Ol if.r 
Com pin. Hnr oi shrrwin Willi.mi 
Painlt 
Imperi.i Washable iXallpap.i 
01*99 
^«ndoi F.i Krn 
CRAMER PAINT AND 
ROOFING CO. 


AUCTIONEER 


Now 
hooking spring .sales. 
N'o sale too large that 1 can't 


handle— none too sm all that it 
vxon’t 
he 
appreciated. 


('a ll me each 
as I sell olten 


C O L. CECIL R . S H U LL 


Phone 4695 


R i; I I I \ n I) I 
I 1R S I 
( M f 
H O I s 11 IN 
H I IF I im 


Mn-tlv 
■'Iinnrvofa and 
W ism n sin 
sln rk 


c. 
H IM » I O N S II . M I F 
C.X 
Ito x 
I I \ I N - 


' 
' - 
r ■ 
V - Ír* 
2 ’* 
■ ■ 
■. 
' Í 
- 
* - 
mi.r^v 
n;d - 
e 
A 
i n 
■ 
- C‘ ' ' 
.Mr. 


H I M l 
( O \ S II. M I» 
n I 
H O S V I I W I M , 


: 
;<■ 
R 
, 
. 
", 
.-Ip.. 
12 
!9 *- 
f 


rt e- IN r 
■-'H 4- T 


T B 


Ir r iis 
( .,sh. 
I unrh al S io r k « .i rds. 
\ „ « th rr r,,ltlr in s.dr 


I -I 
I'.m k n r ,, 
Id 
< .,ld u fll. 
Sr.. 
Id 
(.O d n r ll. 
.1 r . 
O. 
H 
,l„hr.^on. 
.V u .tim irrrH . 
ADMINISTBATOB’S 
S A L E 


W e Pay 
CASH 
— Fo r— 
Dead or Disabled 
Horses and Cows 


llogx-( alves-Sherp 
Kemoved 


Free 
of 
( h.xrcc 


For Prompt. Sanitary 


R emoval Service 


C A L L 
Sed alia— 4?38 
La Monte- 309 
Knob Noster- ZOO 
Srnif hton — SO 
fo ie 
(a m p — 7b 
W ind sor— 417 


W e Pay A ll Tolls 


Mi ssouri l anki i ge Co. 


.No 
Horse 
too 
Big — 
.No 
Pig 
Too 
km all 


'-f 'n c ! '; . . i , n t c C- 
. Y cT f ’. n 
m 
, 


- 
-h e 
r ' n ‘ r 
o f 
A N N A 
M A Î Î I K 
K t ’ f - K i . , 
I'ih 1. 


-i. 1 


U TU R D ÍV , FEBRUARY 17, 1951, al 1:30 P. M. 


a t 13 0 9 WEST THIRD STREET. IN SEDALIA, 


CENTRAL MISSOURI SALES CO. 
M ONDAY AUCTION 
offering for 
MONDAY, FEBRUARY 12th 


at the 
M-K-T STOCKYARDS 
Sedalia, Mo. 
Sale Starts at 1 P.M. 


80 Whiteface Steers 


Y e a r l i n g s 
a n d 
2 - y e a i- o ld .s 
40 Whiteface Calves 
4.50 
to 
.5.50 
lbs. 
10 Black Angus Registered Bulls 
(These 
are 
consigned 
by 
one 
man) 


We 11 ha v e plenty o f milk co ws, a nd sto ck ho g s. 
Co me a nd bring wha t y o u ha v e to sell fo r we 
will ha v e the buy ers, a nd a rea l a uctio n! 


THIS IS WHERE BUYER AND SELLER MEET! 


«■* ! 
- - u 
hT 
F 
f 
: r. <! « Id 
■ 
■:.U: (■ , f tj.c m'C’ c-'^, c= 
J| dl'.l.I ; 
•■’ Cf..' piC; 
.f 
umi;- 
i- -7;:; 
u liC i'.f' \ • ' ir o 
f: 
c 


HENRY C. SALVETER- -Administrator 
Jesse f’au l— .Vuclimieer. 
.1. H. f iie r n — ( lerk. 


T h is is our pinhead salesman— he’ s trying 1;p sell Florida 


oranges in Californiar* 


Answer to Previous Puz7.fe 


(u jK lu 


family name 
17 R ight (ab ) 
?n Equal 
21 Drunkard 
23 Solid (comb 
form) 
2.5 Explain 
6 Fixed routine 44 ricatnx 
27 Confers 
45 Symbol for 
tantalum 


iS 


f 


H O R I Z O N T A L 
4 Y e ? ( S p ) 


1 Depicted dog, 
R ^rgain event 
terrier 
o Exclamation 


7 I t !.. a n .\ 3 ,a t ic 
‘ T 
" ' ’' 
h rp p rt nr ----- 
' Confine 
l.lAntnnna 
« ^nrnicknr 
14 Fruits 
9 Notary public 
15 Anger 
> 
16 Huge 
18 Permit 
- 
19 Symbol for 
cerium 
29 Tmtates 
22 From 
23 Symbol for 
.«elenium 
24 Natyral fower 
26 Proportion 
28 Anatomical 


SIAhovp 
29 Cham part 


32 Evergreen tree 
33 R ocky 
pinnacle 
34 Fork prong 
35 Pitcher 
37 Writing diJtd.s 
38 Hawaiian bird 
39 Compass point 
49 Giant king of 
Fashan 
42 Fate 
48 Fxisf 
59 Winglike part 
.52 Frighten 
53 Priority 
(prefix ) 
54 Eye membrane 
56 Trying 
experience 
58 Breed of dog 
59 Clamors 


\ ' E R T I C A L 


1 S o r u la r 
2 At th": pla'-e 
3 N'easure of 
area 


J Cheer up your room with my new ‘Sunny G lo w ’ I 
AFRICAN VIOLETS j 
SPECIAL! Send me thi s ad ! 


—get them for onl y 35 
’ 
ea.¡ 


3 for SI on 
I 


10 Sick 


11 R e q u i r e 


12 R c ty a l I t a l i a n 
30 G r e e k g o d o f 
46 Pie^.«: 


■ r iNsupto 
■ \ 
lof i»’* 
■ 
\ 
*inva' 


I 
■ 
e x t r a GI F T ! I f y o u 
I order rYov«., I ll send aloriR a 
■ 
suilabie Aaterproi>f planter 
I 
of atlr.active molded com po 
■ 
sit ion’ C lip this now — I 'S E 
\ E A S Y O R D E R I- O R M ’ 


Iv . r y e n . a d m ir.t these litvriy 
violéis 
some pink, inhi'e. uiue 
all lovely' Keariv lo enioy — 
about ’e> h!oom or hltmmrnK Soon 
y<^r friends can't U-il 
tbí-m from the^s^ 
, 
in stores censtme four timf's .s rntuh' For 
MONfT l»r* 
. 
1, send .af<- plus K V for p«>s'^-e. hand! r;: 
nu»#*NTFi 
^ 
I f ymt 
3 . send only $1 FH pav ixi-ia^e 
or F!1 
send 
| 
C O l>. plus fHiPtaKC' (lU arantred If not s.sttsfied retu»'’i a» once 
| 
for refund I — 
DEPT 
3 8 9 60 
I 


¿ T w h ^ e d l 
b Í oOMINGIü N . ILc. 
1 
Send me ___ 
A! R IC .\ N V IO L E T S 


Now let 
JAMES 
BARNES 
work for you! 


lin in iir 
has 
ininrd 
our 
staff 
and 
ill 
o|H'rate 
»ur new hJafksinith shop. 


B e ha\e purchased new 
CTiuipment for this 
new* 
shop, and .liinm ie can do 
vou a good .job on 
.anv 


h!acks?uith 
work 
you 
in I V ha N O. 


I arnicis 
are 
iin itrd 
to 
bring 
their blarksinilh w ork to 
.liminio. lie is known as one of the host plow 
share men 
In this soY tion and is an export at ail t\pos oi hlai ksniith 
w ork, 
J OLLY WELDING 
AND RADIATOR SHOP 


.508 Most 2nd St. 


PUBLIC SALE 


'rtie ■ w c Y / / n ’ a n "c‘ L- 
'’ Y 
m il/ n o rth 'a n d ''l 


,Ju.Kti0H 
=^outh..-c.rt of Mar.^hall 


WEDNESDAY, FEBRUARY 14, 19 51 
B o iin n in - 
at 
I0;20 
a.m.— the 
follok ing 
propertr; 


"id 
oiri 
h 


id 


abo 


-Hif. 7 


one 
■ea: 


1*.— ( \ T T I r — I.S 
1 R oau cou-, 5 \ 1-' 
old 
! 
R oan c o u . 4 
\ r.s 
oid 
2 S p o ’ ted cows. 4 % rs 
o 
Ì 
i iieffli e Í-, 
1 r rt cov.-. rt 
2 R . - 
s o !' 
n'-i 
’ R .d s 
T ie rt a ' «1 a 
1 
.- lO: 
lOi;, 
'ce r. rtOu pnuvd- 
• S - ‘’ r <■ n ìrt-'ifer-, about 6D0 pounds 
' 
R e .c i'T . «1 H<»rrio -d bull, e.-.tra good 
.7—HO(,S—,■> 
Î Ifa;: ¡.sÎM rr 
-ou., 
to 
fa rro w in 
M arch 
<7 
r-e ari 
rtl! e-.rr'Ilcnt 
ou - and u c i c ’.i 
r- r- 
raf-Ti 
! n - 'i 
_ n'. 
»n 
ta ’ i nu 
m 
al)«->ut 
inn pour-d 
! Ha rtp .'in e boar. 


! 1 D ouble ro w ...talk cu ffer. tra cto r h ffrh 
I S lip .scraper 
1 Jo h n D eere ro rn p la n te r 
1 Iro n w h eel w agon w ith tig h t g rain bed 
1 H a y fram e 
1 D ouble •-hoc’e! p lo w 
1 R oad drag 
1 X*e\v feed troi!gh 
*n- o d 
1 E n d ia te 
eeder 
t breeding 
tock> 
1 Eet b reech ing harno-^. and lo t of ex tra 
cood leath er collars, double trees, neck- 
yo ke* and etc. 


T I r n 
good 
s e lio w , 
hand-pitke«1 
Tnn R u heit 
ro rn 
250 r?-;-hrF sond 
C lin fo n 
nats 
A p rii. 
U f i 2 h 
t rir .5 ton,-- pood 1e:prde?a h *v 
2 Ton= of good m a l 


F I R M T I R F 
C 
t 
u 
' 
K ifc iie n .sink, 
w ith 
bn111-in 
cab in e t 
S(. 
el ho 
e, 9 SI'S. 
Î K itc h e n cabinet 
R ark 
I” arc. 
in 
yr>. 
T in * is 
a 
good 2 S m a ll tables 
w o rk team . w rig h m 2 1600 ro u n d * each 
1 Good C heer, w ood and coal h ra fe r 
. 
K I N S 
] Tfot B la s t wood and coal h eater 
rO X c u 
Ha- 'p ^hirc p ullets m fu ll pro- 
1 D in in g room suite, table, b u ffe t and • 
d ir'io n a "d 
aH "u t 12 roo-’er* 
ch airs 
M \ ( H IM R V 
; T R o c k e r 
Fro n t 
end 
attach m en t 
for 
Fo rd 
c u l- T t-iving room isuitc. 2-plece 
I 1 D a y bed w ith m aîtres* 
I 1 Z en ith e le ctric radio, console 
! 1 B a ffe ry rsdfo 
;1 R H 
by 
19 .« 
rug 
I Da\ iv \ e rtlca l feed .-cu-ing m achin # 
1 P o r ch .*wlnsr 
. 
^ 
^ 
f t-nt class d**hc‘ . n e . 
iLR .Ai.S— G .\ sn : 
.Volhing 
to he rem oved until settled for. 
— Not 
responsible 
for 
arH dents— 
Lunch w ill 
hr served hv 
I.adies of Com m unity ( luh. 
HARRY BERNAND—owner 
( ol. 
R ,ilph 
Erdw in 
and 
Col. 
Olen 
T>05vns— A iirtioncfr# . 


tiva to r. cood 
S d k v p low 
Fo r.i 6-foot tariden- d.-i-. a-.mod ¡icw 
12-foo' .sn--H)tiiif,c ha: row 
R u iir.g 
c u liiv a io is 
12 ii'jch 
u a jk in c 
plow 
16- 
n a lk m c 
iilow 


war 
34 Sm all 
36 PnÎP 


40 R n u -jn g f 
im p lrm e rf« 
41 Merriment 
43 Dome,Stic slave 


47 R oman 
emperor 
48 Hillsidf* 
(.‘^rof ) 
49 La m p rere 
."il P e w te r roin e 
Thailand 
53 Fontlike part 
.s.ñ Pronoun 
57 The god.s 


tu 


51 


IT 


W 


n 


15 


to 


»10 
m 


PT 


is 


51 


W 


10 


f r 


M5 


«) 


54 


31 


39 


k1 


i: 


iz 


50 


Hybri ds 


"PR OVEN BEST by FIELD TEST" 


So ld Al MFA 
FARMER EXCHANGES 


.M FA — M“i«*ettn's larfe«t predtjeer e( C ertified Seed Certi. 


51 


53 


H6 
PT 


m 


YOU PHONE 160 FOR US, 
WE'LL WIRE FOR YOU! 


L & G ELECTRIC COMPANY 


EARL H. LASHLEY—Owner 
F L F ( ! H I ( \ l 
( ( I M R % ( i O R S 
119 
K A v | 
- r d 
.S I 


FOR CAPACITY MILK 
...FEED PURINA cow CHOW 


Milk is worth real 


m oney today, a n d 


y o u k n o w 
t h a t 


n o t h i n g c a n b e a t 


C o w C h o w f o r 
mak in g lo ts 
o i milk . 


PUR INA 
c o w l 


FARM EASY 


W it h c le o r in g 


5 0 W f ç lls tre e t;, 


c le o r s 
b r u s h 
BUILT FOR S ERV ICE 


-fandv in slntost as many uay^ a< there are tl.;;.g? fn do 


a: :> rd 
vour 
iarrn or home, 
F A R M 
KA.SV. eh 
the 


« rk ’ 
F .- X R M E . A S V r:--uA gra*s and v. 
J* . , 
a* " 


{c "% tre«-*, tav\« v. ..id. clears hr.:*h. 
■. -■v . r 
r 
- 
a’»-, j- -•.-. •«, 


s, . . . sa- e* '.--.e in a liuiid.'ed wa-.'s Í r I * 
: ■ . > ' 


S EEING IS BELIEVING^ 


Í , . 
.r« a‘ - 
f-r:‘ 
- ^ r 


a,-..4 
F 5 R M F A ^ V 


, . , 
3 
. 
I ,a ’i 
. ,3 
,, g 
a * ♦ 3 
N 
f;nd V 
- 
J. 


» h a • ra n d ‘ a \a - r ' d 
^ -i ! 


r 


| ] | SYM BOL OF Q U A L I T Y 
when you need parts 


1 his symhiil assures sou o( fnofHy fit . . . lunger 
t'car . . . better all-around performance. It also 


asMircs you of getting full value for sour mones. 


Don't take chances on “ look-alike" parts. Insist 
on parts (hat carry the IH ssmbol. Come in today 
and select the IH quality parts you need from our 
large stock. 


IH plow shares, for instance, are precision engi. 


necred. . . made of tested metals in patterns adapted 


to your particular type of soil. H i plow share de­ 


sign calls (or minimum power to do the maximum 
plossing job. Vou save because IH shares last 


------------ 
longer . . . you save on 
tractor 


# 4r # ★ ★ 
S -S TA R 
S ERV ICE 


fuel costs. 


) 


IVAN BERRY FEED STORE 
210 W. 2„ d SI. 
Pho ne 4 2 WAHRENBROCK 
IMPLEMENT COMPANY 
1 3 01 So . 65 H iw ay 
Sed alia, 
Mo. 
Telep h o n e 3 3 2 
ADAMS 
TRUCK & TRACTOR CO. 


4 0 1 West Ma in St. 
Telepho ne 283 


SEDALIA'S OWN CHAMPION 
>• *.- 
* - e 


I' ' ' 
- 
n 
r 


•V:V1 
r 
T H F 
S r n \ I t \ 
r> F M O r R A T -C A P Í T A I 
s fg ih. 
\ i i 
, n 
synfj,, V 
î > h r u . i r v 1Î, 
1 3 


n--, ndcd XVIth a 
iKr 
t i r i A i c h 
tF : - hi.p 


» i t 


1( 
. 
★ 
★ 
★ 
New, Joyous M u sicali 


STARTS 
TODAY! 


. f ' TOGETHER AGAIN ^ 


.fi 
■ 
Those si ngi ng 


^ 
^»SiSPSk. 
/ 
. 
. 


Fiiiir s p af e - l r a\ e l i m g p io i ir e r s fjasr 
a ferlifig 
o 
» we a*« thrv 
i c a! i / e l h e \ 
<in* tfie tir>l m e n t«» 
h av e e v e r set io« >t on 
the m o o v. . i . 
id at e th» 
m o u n t ai n s \\ hi' li l i t e r al h 
<’o \ e r lh» ‘ 
m o o n , w h i l e that 
hall in s p ac e is o u r I'art 
• s e e m 
is tiojii ( i e o r g e P al s IV’t h u i t « d« n pir lur<\ 
“ I t e s t i n at i o n 
M o o n , ” I h e fo u r 
p i o n e e r s ar e 
p l ave d 
In 
J M k 
W e s s o n . 
W ar n e r 
^lldf•r*^on. 
T<Mn 
Po\^ e r s an d 
J o h n 
Vr< 
h e r — ( o - h i t on 
th e p ro g r tni is “ Bi" T in i l' c r ’ 
I liis u n u s u al p r o g r am f>la>s 
t o d ay 
Ihrouffh W e d n e s d ax 
at 
I h(* 
\ plo w n 
I h e at r e . 


Some T i m el y 
Sl i i >rt s Vrom 


VlViPiPil 


B v Rill BFH'ker 
HOT.LY WOOD, Feb, 
“J o h n” ’ 
“ M n r s h a” ’ 
T h e s e t w o w o r d s , r e p e at e d w i t h 
\ 3 r yi n s in f le e W o n s an d d e c r e e s of 
i n t i m ac y for s o m e t w o and n n e - 
h a! f m i n u t e s , s t an d to m ak e 2 t - 
ye ar - o l d 
S t an 
F r e b e r c 
an yw h e r e 
f r o m 
$2 5,0 0 0 
to 
$50. OOO. 
F r e h e r g ' s 
first 
re c o r d , 
“ J o h n 
an d IMarsha.” s c ar e d 
to t h e to;) o f 
t h e w ac k y hi! p ar ad e in less t h an 
t h i e e 
w e e k s . 
C ap i t o l , w h i c h 
i s - , 
s u e d it v^i'h s o m e misci\'ing *:, s a\ s 
it 
ap p e ar s a r i n e h to top h al f a 
m i l l i o n in sale.s an d m ay hit tiie 
m i l l i o n m ar k . 
' f h e 
r e c o r d 
a 
l u d i e i ’o u s 
t ak e ­ 
o f f on r ad i o s o ap o p e r as , w i t h a 
l i t t l e 
t ab as c o 
ad d e d 
- ap p e ar s 
to 
he 
th e 
first 
b ig 
n o ve l t y 
hit 
o f 
1951. F r e b e r g vs r o yal t i e s as w n i i c r 
an d p e r f o r m e r o f t h e c o m e d y sk it ; 
w i l l 
c o m e 
to 
ab o u t 
c e n t s 
a 
r e c o r d . 
T h e p l at t e r h as b e e n b an n e d b y 
s e ve r al 
r ad i o 
slatioti.s 
and 
n e t ­ 
w o r k s 
h e r e , 
b u t 
F r e b e r u 
iiusists 
“ t h e r e Is n o t h i n g vu l g ar ab o u t it 
— it's a m at t e r o f in t e i p r e t ai i i . m . ” 
H e 
d e v e l o p e d 
t h e 
lu m tin e 
in 
n i g h t 
c l u b s 
w h i l e 
t o u r i n g 
th e 
c o u n t r y w i t h an o u tf it k n o w n as 
R e n F o x an d h is m u s i c al h o u n d s . 
T'rebei'g . h o A e \ er. is b e s t k n o w n 
as t h e v o i c e of “ C ec il, t h e s e a- s i c k 
s e r p an l ” an d 
fo u r o t h e r c d iai ac t- 
e i s in t h e p o p u l ar T V c h i l d r e n ’s 
p u p jie t show ' “ T i m e F o r B e an y. " 
H is an i m al i m i t at i o n s ai’e m u c h 
in 
d e m an d 
for 
r ad i o s h o w s an d 
children'.s recorris. too. 
B l o n d , b e s p e c t ac l e d F r c h e r g . son 
o f a 
P as ad e n a S w e d i s h m i n i s t e r , 
s p e n d s a go« » d d e al of his l e i s u r e 
t i m e in C r i f f i t h P ar k /.f» o r e f r e s h - , 
i n g 
his 
r e p e r t o i r e 
on 
an i m al 
n o i s e s . 
“ P ve a g o o d e ar . ” h e say.v-. “ A l l 
T h ave to d o is h e ar 'e m o n c e . ’ 
H e' s 
p r e t t y 
g o o d 
at 
h u m an 
vo i c e s , 
to. 
H e 
h as 
to 
k e e p 
r e ­ 
as s u r i n g p e o p l e that lie did both 
\ o i c e s o n “ J o i m an d .Marsha. ’ ( H e 
ad m i t s h e dkin 't p lay t h e p ip e o r ­ 
g an in t h e b ac k g r o u n d , t h o u g h . ) 
C ap it o l , 
w h i c h 
t h i n k s 
F r e b c r g 
m a y 
b e c o m e o n e 
>f th e f e w b ig 
c u m i c c l i c k s o n o i s k s , h as s i g n e d 
h i m for SIX recorcis a > e ai ’ for th e 
n e xt til re e years. 


STARTS OF "MIDNIGHT KISS" TOGETHER AGAIN 


(V A , 5 ^ 
•'* 
ft. 


.Mario L au / a an d K at h m n ( i r avs i m . w h o s e « h n im is \ » dt « 's an d 
ri» /fiiaulic e s c ap ad e s (’j|>ti\at« *d 
S o d ali a 
ai n l i e i n e s a 
litth* in o r e 
th an a ye ar ag o in “ I he M i d n i g h t K i s s ” ,» re t« » g elber ag atn in a 
g av. io^ o ü s new 
tm isie al, •• I h e 
l o as t o f N ew Orh*ans. ’ in « ador 
hy I e e l m i e o i o r . s t ar tin g toda v at th e I <» \ 
! Iieatre. I ) a\ i d . \ i \ e n 
is r o - s t an e d . 


I 
im al to n -stai' o f t h e ye ir. 1'iic w i n - U fii ih y. 
l i é ’- w iii 
g e l a “ P. A. T, b. 
'ik” 
H O L i A ’W 'CCl) 


TUESDAY NIGHT ONLY! 


ì* 
- D i r e c t o r 


SEDÀLiA'S OWN 


REX ROSSI 


H 15 I. L V \V f) o D - 
. p . _ 1 ;ic 


A m e r ic t u t 
H u m an e 
A ssiu -iat io n 
p l an s to aw ar d 
a 
tr« p>hy 
to th e 
an i m al m o v i e star of t h e ye ar . 
T h e HS.soeiation. 
w h i t h 
s i n i e r - 
idses 
e \ e r y 
s c e n e 
in 
w n.ich 
an 
^Animal apii-'ars, s avs it fe e ls i o n r - 
f o o t e d p e i f o r n u i ' ' are n ve i O u e foi 
r e c o g n i t i o n . 
ft ap p j o ac h e d 
wue A au e u y of 
M o t i o n P i c ’ ure A i t s an o . b ii c n c e s . 
wTut'h g i \ e s an ii u al a.- ai'-- '• 
p c i - 
frrp'ning 
1j u n a ! a! •• 
’ v e ! \ < - d 
a 
p o l i t e 
*'no" 
tt< 
Its 
i - j o r xi ' d 
o! 
o c s ai s for an i m al s 
S ( ' 
m s t e au . 
tiic 
asM >tialioti 
is 
p o l l i n g fiini cr it ic s, c o l i u m t i s t s an d 
e o i t o i s to c n o o > e th e “ n i e u u e an - 


W f » K I J ) ’s 
( H A M B I O N 
I K K K 
KIKI.K 
W K 
T K K K 
K O I’ IJ L 


R e n o w n e d R o d e o ( ow bov w h o h as af m e ar e d . s t u n t e d an d d o u b l e d 
in 
finn e 
t h an 
iOO 
mov iesi 


W ith 
his 
l an i o u s 


HORSE ''A PA CH E/' and TEEN-AGE 


I R K K 
K D r C R S 


JIMMIE and BENNIE ROSSI 


\ 
R O M K » 
R O l .MM I* 
<>l 
K t > IM \, 
H I I M V 


V.M) 
' t I K M m . N ’ 
I H R K L S : 


I’l I S: 
V M . M W 
F I R S T 
R l \ 
S{ R I T V 
I ' R O C R V.M! 
-Vudrev 
L ong - W ar r e n K o u g l as " P o s t o f f i e e I n ve s t i g at o r ” 


S l A f i L 
S H O W S 
T:>0 
9:3n 


,\dmissi<» n 
this e n g ag at n e n l o n l vl 


\ d u l l s — titii 
- 
K i d d i e s — 25e 


Real Estate For Sale 
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ri- 
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2 \ P \KT.Mt Ni 
■ . 'W- 
ri - 
1 A r ' . ’ 
. r-' 
..not < ,jpieri 
\V><r 
1 oaink on 
» it\ I'ropertv and t a r m xi 


CARL 
and OSWALD 
9.» No 
O h i o 
P h o m * 2 " 


l o k n 
Í 
R o h « n— ‘' a i e ^ m a n 


IMPROyEC FARMS FOR SALE 
P O S S E S S IO N M A R C H 1st 
A L L H A V E E L E C T R IC IT Y 


19fi an r 
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s4f' (HH) 
Own vour own farm! 


Come in and lalk to u s abou t financing. 


L'8 loJH & Investment Co, 


410 Sou th Oh io 
Teleph one 6 


____ 
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C H IC K E N 
.1 nd 
C A T F IS H 
D IN N E R S 
Sh ort Orders A 
Specialty 
Home Cooking 
W A R S A W 
Cafe and Hotel 
Mr. & Mrs. Andy Berry 


H O M E S 
YOU S H O U L D 
S E E TO DAY! 
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!!' ‘crs 
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* t d Iri! g» - 
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C M non 


H E R B S T U D E R 
R E A L E S T A T E 


41.5 
So. 
I . ai n i n e — Ph« » fie 
7MH 


I » mi 
M e n r ^ — s al e s m an 


i rtpci hearts of" that 


z 
MIDNIGHT KISS' 
ISj 
V 


6RAYS0IH m i h H \ m 


T e C H Ñ i C O L O P Í f i e s t a 


40D;.i 
:üM£S 
-'CHARD 
CLfNTON 
N A L H ■ M i T C H E L L • H A G E M A N 
S U N D B E R G 


P !n > ! 
15 
I'hrilling 
'I i n u t e s i 
Pasketball Head­ 
liners of 19 50" 
^ I e . i t u i i n g 
h i g h l i g h t s 
i m m 
ten 
top 
g am e s 
of 
{he 
N atiotial 
D n if.Mional 
I » Hirnament 
an d 
t h e 
N C L 


B urs 
B u n n y 
• 
Te< h n n nl» >r 
‘ B ic : 
IKM S L 
Rl w y « - 


>K >\ I L I t l M W S 


< » » lit. 
T o d ay 
F r o m % 


5 0 


Feature.« ; 


? ;.35-t;.5.5.7 :l5-9:.15 


l e 
’Til 
3 p .m . 


A 
POWERHOUSE OF 
LOVE AND VIOLENCE 


U KK.> 
IX 
T H F 
D F A D L V 
T I K N A L E 
O F 
D A R K 
CI T Y! 


IIZA BETH 
d o n 


SCOTT 
OeFORE 


DEAN 
JAGGER 


!*- !• 


I 
C ’ 
iri 


Contact U.S 
For Th is Property if Interested! 


4 
R o o m s li g h ts a» >d w . i t m , gar» I» ‘u s p o t 
$22.50 


I Ho» » ms 
ne\> 
imnb't'o 
» in ne r hit 
.... ....... 
18 50 


5 itii om s 
m o d iT fi 
m-w 
. f u r n ac e , » » irnei 
lot 
....... 
8 000 


.5 
R o o m s m o d e r n , g.ts lufiia» » ' 
g ionl h i i at i o n 
........... 7 7 ' 0 
5 
K» » » » in-. m o d ' ’ •» full 
has» ‘in» nt 
'‘o u t h w e s t 
.... 
8 H00 


8 
R o o n c . m o (h i n I ;» si 
Br -.» dwa%. 
5 \ c \ » 
Mo 'ri- 
r 
_ m |n n » 
lro« n 
s{.X50 to SI 1.000 
(.I M » |) 
I \ i M » 
\ \ , i s { } U B B \ \ 
IK» MI > 
I OR 
^ A L F 


H e nr y £ • E ng i e 
Real Estate Broker 


ul : 
'' onih 
O fu o 
l e i e t d i o n e 
7 19 
al e s m e n 
M i s 
W 
I 
K e i t h - Bert Vtkilknp - M rs. O. J . ’s m i t h 


Î» 
TWO 
STAR-STUDDED 
1st RUN 
THRILL HITS! 


r o n t i n n o i i * from t 
< lia I li on 
H st m 
V i \ era. 
Í i n d t m s 


I’ l I 
( o i t \ t - { > 
as 
“ t . n i n e a 
I’tg s” 
D ru g 
\ . . . D r u g 
«»I 
D e at h . . . 
........ 
or B o o n to 
M an k i n d ! 


f ^ ü ^ ^ a O i L O W 
P R IC E S E V E R Y DAY! 


T 
I P - 


> 0.^ ‘x: 


... 


A I 


Shown 


» larrinp 


nvi i m MT 
i i i Mxnu i . nK < \ kh h ».\ 
• 
n.Mfc 
new s 
N HOWD • H n 


l ODAY! 
AND 
MON! 


45n-1.5c A N T T n i E 


(M l) 1 A n H I O M D 


E R I C K C H E E S E 


I h 
5 5 - 


. \ ( . i D 
NTAt 
4 0 R K 


S H A R P 
C H E E S E 


l.h 
6 9 ' 


B u l h ’i 
N nt 


COFJEE_ _ _ _ _ _ _ _ 


K ra tt s 


VELVEETA_ _ _ _ 


A c n n iiu s 
( o lo r e d 


HARGARiNE 


7 9 * 


NOW! FEEL THE THRILL 
OF TOMORROW’S DREAM COME TRUE! 


2 
L . 8 5 - 


2 
5 5 ' 


N uti it im is 
L» » mom if ai 


MACKEREL 
Cane SUGAR 10 


I « m h ' c— Í .n,ii an ti 'ed <Hialit' 
V S Æ I . S T E A K 


I’lii e P o r k — ( » Huitrv > t \ l e 
Sausage 
l 
b. 


.VIeatv — f laM ir lu l 
Smoked Hocks 
l 
b. 


I » » nilei — B<mei ess 
yeal Stew 
l 
b. 


Pan R ead\ 
Whiting 
l 
b . 


I »’ xris SiM’d h '- s 
I u h »»I 
Inn 
PINK GRAPEFRUIT 
10 hr 49 


I mi- l o i 
Sriijfiv, i,r s t u j f i n g 
Green Peppers 


D I n H N VI I O N 
\K ^ í) ^ ' ' I K » \ \ s 
\ I 
p.'iH • 5:.3o • 8 :35 


l b. 


( al a\ o 
Avocados 
2 
ÎOÎ' 


I n u y R ing Pa< k ' «I 


Í ■ 
1 )( 
'i! y Is 


i f f ) 
] ) ‘ l h ‘! o y. 


I -1 iM A 
*Li lit; 
Apples 
Bu h cl S é p i n 


B c b s k r t 
m 
0 


( D - H I I 


7 
rodoy Me DOW ÂLL 
fpt 
ir>< Thom*«; 


B M , 
i n i B I R 
^ l l O W s . 
VI 
' ; . . y 
700 
{0 0.5 


Ü P Ï O W 
W 
r 
- r 
r 
• 


LOW P R IC E S E V E R Y DAY! 
TODAY! 


11 
T H E 
S E D A L T A 
D E M O C R 
A T - C A P I T A L 
$ e d a h a . Missouri. Su n da y , February 11. 1951 


C L A S S I F I ED 
A D V E R T I S I N G 
Democra‘-Capital want ads arc 


accepted Mona a* through Frida ▼ 
until 10 a. m 
for publication in 


the Democrat that da? and Capi­ 
ta] 
following 
morning 
Sunday, 


Democrat-Capital 
want 
ads 
ac­ 


cepted until 5:00 p. m. Saturday 
afternoon preceding. 


l 


S 42 
43 
.84 
. . . . . 105 
1.2« 
♦or »onsec 


11 
A u tn m o tive 


14 A — Garage* 


I I Í 
R ii« in e M S e r v ic e 
ÍY - E m p lo y m e n t 
|\ I I I — M e rc h a n d is e 


23— Insurance and '»uret* Bond« 


33A — .Salesmen 15 anted 


(Con: mued ) 


51— Articles for Sale 
59- 


1 
M e rrh a n « Iis f 


Household Goods 


O u ic k îc s b v K e n R e y n o l d s ^ ? 


"S —BB 
83- 


R r a l E$ fafe fo r S a le 


SPECIAL 


•no 


Ex 


A 
AU TO , H 
Gers ter, 
1 
3 3 ? 


A. IN S U R A X i 
nson, Phone 


S A L E S M A N 
50L minim 


3 
days 
$ .A4 
1.2« 
1.68 
2 10 
2.52 


e 
days 
SU 05 
1.58 i 
2.10! 
2.63 
3,15 
,r.*er- - 


With e 
will giv 
for the 


erv brake relming job we 
e free brake adjustments 
hfe of the lining at no in- 


A I'T O M O B I L E 
IN: 
L o ve s’ 
tes. S;r. 
Mes seri v. 118 West 


A : kir 
M. F. 


A N C E 


La 
A i 


greater number oí 


10 words 
11 
to 17 words .. 
18 
to 23 w orts .. 
24 
to 30 words .. 
31 
to 38 word* 
R ates q ioteti a-e 
tions 
R ales for 
words on reques 
Card of Tr.ancs—in Mentor.a r . 
30c per line 6 words to the line. 
Set in verse 35c per line 
C L A S S IF IE D D IS P L A Y R A T E : 
81.12 per column incn eac: Insert>o» 


N A T IO N A L C L A S S IF IE D R A T E S : 
Applies 
to 
advertisers 
:v:ng 
outside 
B O ) S 
Sedaha'f prim ary 
trade area 
6c 
per wo’ d 
per Insertion, 20c 
per *o rd for six 
con­ 
secutive 
insertions. 
Classified 
display 
SI. 12 per column 
inch. 
AU wan! ads are 
carried a« 
casn Items. 
Those accepted over the telepnone must 
be paid a thin one 
Con.trac* *a- 
ccunts must be paid before 15th month 
#0 llom-ir.fi 


Tease in price. A L parts ana laoor 
strictly guaranteed. 


34— I a unde ring 


W A N T ED 


Free brake inspection. 


Woolery Auto Service 


1604 So. Ingram 
Phone 9i 


IR O N IN G S 
2147. 


W A S L IN G S' 
Broadwav 
W A N T E D 
Phone 25- 


P A N E L C U R T A IN S waso 
stretched 
Phone 5760-W 


Phone 


ea an 


1151 S 
> 15, C 


A D V A N C E D 
Se il st» 
novelli! 
Cash b 
Pricing 
favelle, 


H E R E 


- luu or 
im commi: 
mio produ 
ulti Broad 


pa rt 


ri R 


ime O IL B U R N E R — 
last 
1620 South Oi 
AS 


igni 
Lus 
W A T E 
N K 
E 


Pn 
Ne 


iS 


C O M M IS S IO N S - 
bars, hotels. Big line 
iendars, electric signs 
Free samples 
W rite 
>>, Dept. N. 103 La- 
York C 
13. 


Ph 


A N T IQ U E 
ed. 
Jan 
Phone 517 


M< 


S P L E N D ID 
qualified m 
-OIJ 


must 
pen pi 


15— .Motore ye les and Bicycles 


B IG Y C I’e 
26-inch S5. 
1630 South Barrett. Phone 4594 


16— R epairing— Service Station« 


H U N T I N G 
L IC E N S E S , 


PHONE 1000 
Ask for Ad Taker 


I- 
A n D o u n cen ieD î» 


fast or slow, 
states. Flora! Station 
Phone 3260. 


AN D 
F IS H IN G 
Battery 
charging, 
Free maps for all 
16th and 65. 


17— Wanted — Automotive 


W A N T E D 
A U T O M O B I L E S , 
trucks, pickups. 
Janssen's Mo­ 
tors, 540 East 3rd. 


3— 10 Memorials___________________ 


R E M E M B E R — our convenient lo­ 
cation. Plus an e a s ily remember­ 
ed 
Phone 
1400. 
evening 
phone 
a n y t i m e 
5139 -M-4. 
Pfeiffer's 
Flow er Shop. 


5__Funeral Directors 


W A N T E D U SED T IR E S 
We pav 
more than the rest to get the 
! best 
O. K 
R ubber Welders. 540 
I East 3rd 


A 
for a 
have a car—enjoy meeting 
i— getting around in health­ 
ful work. You'll be your own boss 
with job-security. No depressions 
or layoffs. Build yourself a fu­ 
ture in a business where age is 
no 
handicap. 
W rite 
R aw leigh’s, 
Dept. MOB-452-FF, Freeport, 11! 


I L L S E N D YO U A F IN E S U IT 
and start you 
in 
a 
big money 
bus.ness in the Sedalia aiea. Get 
your made-to-measure suit w ith­ 
out 
cost 
taking 
orders 
from 
friends 
at 
direct - from - factory \ 
prices. Pocket big commission on! 
a 11 orders. Get splendid demon-1 
_________________________ 
_ strati on outfit and tested plans I 


S E D A L IA M O V IN G and Transfer. Work Il,om homf . ,or ,,fik r 
T ,'U 
Phone 10. 
Free estimates 
all ll}en make up to S i *..000 in a year 
w o 
experience 
needed. 
W rite 
__ 
_ 
--- 
^ 
_ 
B U S IN E S S 
M A N A G E R , Depart- 
L I\ E sJO C K 
H A U L IN G 
any- ment 196, Box 23, Cincinnati 6 
where, trailer or truck. Herman Ohio. 
Gieser, Phone 1722-R 


W A S H E R W R I N G E R 
belts, 
parts, 
vacuum 
bags, 
belts. 
brushes 
Vacuum 
Company. 
513 
Phone 4710 


R O L L S 
cleaner 
Sedalia 
Lamine 


gas. Geo 


S IN G E R 
drop ! 
í i lgeraU 
301 West 


W E 
B U Y 
1218 Sou 
Used Furn 
:handise Sc 


R EF 


S E W INC 


F.R ATOR - 
Je- 
* le 


R U T H 
A N N 'S 
L A U N D E R E T T E 
715 West 16th 
Phone 3257 


LO-M A!R T 
H O M E 
L A U N D R Y : 
Clean, sanitary 
Wet 
or dry 
service. 
30 
minute wash. 
507 
South 
Ohio. 
Phone 
629. 
Shop 
while you wash, 


N E 
n 


Vat 
mir 


R E F R IG E R A T I 
■hiñes, 
washer 
Terms-Ti ad 
un Companv, 51 
Phone 4710. 


F IS H IN G 
T 


F R I Ç 
zo Ove 


4; 


S E L 
h Engi 
ture S 
tisfacto 


F R A T I 


L 


.C H IN E 


nd 
Trade: 
J B Snuil 
AU rr.er- 


An.t î puent 


1 th. 


■Farms anti Land for $ale 
I Continued ) 


560 
A C R E S — on 
Highway 
135, 
south Stover 15 miles. $6 per 
acre. Stephenson R eal Estate, 102 
East 5th. Phone 479. 


84— Houses for Sale 


5 R O O M S, modern 
Phone 4825. 
under S I 0,000. 


•— Moving Trucking, Storage 


tO HT 
H A U L IN G : 
A :so" 
and cinders. Phone 1912 


G U N S 
Spoi ting 
Hunting and 
repaired, 
cl 
buy antique 
dalia 
Gun 
Phone 227. 


K L 


fishi 
ok es 
nd n 
»hop. 


iicenst 
hailed 
oder 
220 


E _ 
ight 
011 p < 
W e 
Se- 


sensa- 
clean- 


trash 


\ EN ET1AN B L IN D S 
New 
tional Ezi-Kleen. 
Makes 
mg easy 
Available immediately 
Callies Furniture Company. 
203 
Worn Mam Phone 412 


V E N E T IA nT b L JN D S ^cTll me for 
a “ bund date ' 
Any style ex­ 
pertly installed 
F 
H A monthly 


"Hmmm-m-m! 
set offered in 
oerat-Capital 
Oh. 
oh, 
my 
beaten me to 


-chery 
Dem- 
Want 
neigh 
Ads 
bo r 


\ 
R e a l E sta te for 
tien t 


74— Apartments and Flats 


î Continued ) 


THE NEW 


THOMAS STOR E 


term: 
ae: 
Pf ione 5696 
red. 
The 
-erungs 


3 
R O O M S 


6 R O OM H O U SE, good, and bath. 
Call 59 or 3772. 


5 
R O O M S — modern, 
gas 
heat, 
basement, garage. 725 East 10th. 


5 A C R E S . 5 R O O M S — immediate 
pos.-cssion, 
near town. 
Phone 
5136-W-7J . 


4 R O O M M O D ER N H O U S E — On 
corner lot, price for quick sale. 
Phone 2672-J or 651. 


: 
R O O M 
M O D ER N H O M E - 5 
acres, one block out city limits 
Phone 3257 or 3007- M. 


T W O 
GO O D 
4 
room 
homes, 
$2,500 to $2,800. 
AH bargains. 
R . R . Sellers, Ilgenfritz Building 
R oom 316. Phone 326. 


Blind man only 
pe 
-private 
s. Phon 
ath, adult: 
2926. 


R E C O N D IT IO N E D W A S H E 
refrigerators, sewing mach: 
cleaners, radios R easonable pr 


R 
M O D ER N 5-R O O M — 
meni, unfurnished 
5157-M-4. 


5 R O OM M O D ER N H O U S E — gar­ 
age attached, also two fam ily 
-Upper apart- apartments, completely furnished. 
West. Phoneion same lot. Phone 5680. 
| W E 
— 


I I I 
Bu sines« S e rv ic e 


18— Bu>inr « Services Offered 


FO R C O N C R E T E W O R K :” Phone F P A N K VAN D V K E - p hone 702 


D A N 
D O T Y" S 
M ID - S T A T E 
S T O R A G E and Transfer. 
De­ 
pendable service, 
storage, 
local 
and long distance moving, packing 
and crating. Famine and Missouri 
Pacific Tracks. Phone 946. 


.36— Situations 
W anted— Female 


By day 


YO U S H O U L D IN V E S T IG A T E 
T H E P E R S O N A L S E C U R IT Y 


PLA N 
in 
time of need the entire 


cost of memorial services can 
be paid through the personal 
security 
plan 
regardless 
of 


how little has been paid in 


advance. 
PH O N E 


M cLaughlin bro s. 
FUNERAL CHAPEL 


7— Personals 


293' 


D ITC H D IG G IN G by 
Swope. Phone 5607. 


Specialize 
furniture 
moving 
local, 
long-distance 
P 
S 
C 


I S E W E R S and drains opened our T 
way or no 
o a v 
2720 


R A D IO 
R E P A IR IN G 
at 
Bicvcle Shop 
704 South Ohio 
j 3987 


PO N D B U IL D IN G , hedge pushing 
| 
general dozer and crane work 
I Phone 515, Howard Construction 
Company, 1419 North Osage 


mT d D LET O N ~~GUN 
and 
Curio 
Shop, 
.321 
East 
Main. 
Phone 
3481 
Antiques of historical inter­ 
est Guns repaired 


V O IC E : Private instruction. Mrs. Z A H R IN G E R 
R E F R IG E R A T IO N 
A. R . Beach, 3629— Studio 2160. 
service Pnone 4126 or 3937 


Jeep. 
Leon I C C permits 
Agent for Amer­ 
ican R ed Ball 
Transit, 
movers anywhere in 
U 
or night, Frank 
Va? 
5I50-W-1. 
or 
Amos 
Franklin 
Cecil’s 
3158 M 
Livestock 
hauling 
any­ 
where Freight, irregular route 


H O U S E W O R K W A N T E D 
Phone 1328 evenings. 


W IL L C A R E for children while 
mothers work. Pnone 2762. 


W I L I 
mothers work. Phone 4040-W. 


W IL L 
S T A Y — with children or 
your home. Nights 


1101 E A S T 5th — PH O N E 2926 


Purchases of $50 or more may be 


paid 
for on 
the payment plan 


New and u«ed goods of all kinds. 


Wc 
are 
in 


saxe 
y 


Basement 


shut-ins in 
Pioneer Phone 3648. 
Call 
Dvke 
E X P E R IE N C E D W H IT E W O M A N 
— wants general housework in 
modern home, stav nights. Phone 
3977. 


supplies 


grinder, 
iolins, cc 
is, clocks. 


a 
position 


>u 
money, 


acks, lumber 


ics. rotary p* 


Sectaha 
V acuu:m 
(bompan,y. 
513 
So:util 1 
une 
Pho ne 4710 
A T T E X TIC)N! -- Me hornav S 
a r e 
i iscor 1 tin uing t H Atr finest 
1Í!îe of 
eus tom bui n f 11m iti ire at 40 G 
off 
reg ular 
pnice. 
The: e 
are 
G lobe 
Collonv 
V 0u rt 
pericid piec es 
and 
the folic)WÌ1lg a 1e examples of t rue 
ue-p,a c k »ed 
--peci;als. 
1 La dies’ 
Ch;air, ( 
,n cii i sb inm, 6-m. fr mge 


T H R E E 
R O OM 
A P A R T M E N T : 
Modern, 
unfurnished 
Adults 
Phone 2539 


H A V E 
O V ER 
75 
H O M E S 
listed in Sedalia Some as little 
as $1.000 down, balance like rent. 
Stenhenson R eal Estate 
102 East 
5th 
Phone 479 


8 00 


tooiS, 
trunk.- 
ikers. broom- 
650 & 600x16 


W A T K IN S PR O D U C T S: Store. 814î S A W FTLIN G , reioothing Horttor, 


West 16th. Phone 


Cain. 
1011. Powell 
1202 
East 
1 4927-M. 
12th 
street 
Phone 


W H A T DO Y O U K N O W JO E — 


other than Fina Foam 
is 
the 


perfect upholstery cleaner. Steck’s Phone 120 
Drug._____ 


E N R O L L N O W 


1 ID E A L 
P R IN T IN G 
C O M PA N Y , 
411 
Wilkerson 
at 
Moniteau. 


Dan Doty's 
MID-STATE 
Storage and Transfer 
118 N. Famine — Phone 946 
Authorized Agent for 
North American 
Van Lines 
Long Distance Moving 
Anywhere-Anvt nne 
IN S U R E D M O V E R S 
F R E E E S T IM A T E S 


I ’R AC I 1C A L X L R S E — desires 
case in Sedalia or private nurs­ 
ing in hospital. R eferences. 709 
West 5th. 
Phone 
1777. 


17 
Situation« W anted— Male 


rR A S H H A U L IN G , garden plow­ 
ing and fertilizer. Phone 4764 
or 1785-J. 


rium oing 
motored 
washers, 
bed sprin 
fine 
used 
tires and tube 


goose feather pillows, bea 
new light fixtures, refrigei 


lamps, 
bargains in 
coal 
oi 


Hi 
Period Chairs, ■ 
now $69 50 each; 1 Cha 
don Sofa was $224.00 no' 


now $69.50: 
e $94.50 each, 
les Lon- 
$134.50. 


.$114 
nay’ 
>9IV 


Lawson Sofa, was $189.00 now 
>0. 
H urry today to Mehor- 
123 South Ohio. Sedalia. 


Furniture to Krni 


he 
stov 
lew 
linoleums 
The Plymouth 
reduced 
in 


F R E E 


at 
oai'g 
Panel 
! 
price 
to 


P A R K I N< 


S IM M O N S 
A D JU S T A B L E 
hos- 
nital beds for rent Callies Fu r­ 
niture Company 


61— Machinery and Tools 


Te d s h o e m a c h i n e r y - < 


$300 


W OOD S A W IN G and plowing and 
hauling of all kinds. Manure for 
sale Phone 1633-J. 


\ 


38- 


T m an cin i 


-Business Opportunities 


26— Painting 
Papering 


-tap. ballet, acro­ 
batic, toe, baton twirling. Harp- 5050-J 


e rs 
School 
of 
Artistic 
Dance. 


Phone 3574. 


i T R E E S 
T R IM M E D , 
topped 
and 
removed. Free estimates Phone P A P E R H A N G IN G and 
wanted Phone 4642-W 
painting 


P E A B O D Y R A D IO S E R V IC E ’ 25 


D R IV IN G N E W C A R — to C ali­ 
fornia stale. Leaving Wednes­ 


day, February 
14. Desires riders.; 


Phone 4402, Tipton. 
j 


years 
at 
Phone 854. 
1319 
South 
Osace 


A L C O H O L IC S 


help any man 


R E L IA B L E D E T E C T IV E S E R V ­ 
IC E : Post Office Box 346, Se­ 
dalia. Phone 1694. 
w ill ! “ 
anonymous 
*>***, 


or woman who! L 
S L IP C O V E R - 
! 
IN G. 
John M iller Upholstering 
sincerely wants to stop drinking.! 
N i t 
W rite Friendship Group. Post O f- !ShoP- 6,3 Sou,n Enmneer. 
229o. 
fice Box 305, Sedalia. Missouri. 


H A N G IN G 
AND 
C L E A N IN G 
paper, also painting Phone 722 


P A P E R C L E A N I N G - Paper 
steaming 
Painting 
C. L Van- 
sel 
Pnone 3721-W 


P A IN T IN G . 
Papering, 
Floor 
re- 
finishing 
Work guaranteed 
W 
Branseiter. Phone 3017-J 


29— R epairing and R efinishing 


TO M A R Y — 


was 
with 
Tommy 
when 
he 


ordered 
your 
Valentine 


Corsage 
from 
Pfeiffer’s Flower Shop 
501 So. Ohio 
Sedalia, Mo. 


C E S S 
PO O L 
and 
septic 
tank FLO O R S A N D IN G bv experienc- 


MAN WANTED 


Local business part or full time 
No 
experience 
requited, 
no 
selling. 
$2.475 Cash R equired 
which is tangible secured. 
This opening pays excellent 
w eekly income. 
W ill stand your bankers 
inspect ion. 
G ive phone number 
W IR E OR W R IT E 
Box 788 c o Democrat 


51A — Barter 


A N T IQ U E S 
G U N S wc 
sell shotguns 
sporting goo 
538 East 3rr 
Phone 5U 


a nd 1 \<hangc 


~A N D 
M O I) E 


D ISC 
i b 1 c * * 
slight!; 
pan v. 


S H O E 
-J. 


IIA R R i 
cu llivi 
V US0CÎ. 
La Mon 


)W 
I or 
Lv 
te. 


—lilt type flex- 
F-20 or regular, 
ae Supply Com- 


R N 


O: 


s. Ja r 
(In i 
>en ev 


\ e 
re\ 
ssei 
IP W 


rade 


'S E D 
C 
T O R S 


lotor 
$400 
4457, 
Hol 


R P IL L A R 
TR AC- 
h bulldozers. 
Used 
Various 
models, 
ison and Companv, 


51B— Dead Animal« 


TO P 
P R IC E S 
P A ID 
FO R 
DEAD STOCK 


j 
R emoval in 
j S E D A L IA R E 
“ W e 
Pay 
i Phone 5090 


2 hours of c 
D E R IN G CO. 
Phone 
Calls 
R es. Phone 


dii. 
Inc 
♦ 


190 


53— Buildm c Materials 


949 
F<DFlD 
T R A CTO R — v.■ith 
pl<)W. di sc, cultiva'tor, and meÎW- 
T. 
Pritce 
$2,000 
Call 2747 
bc- 
wee n S* ru m. and 
3 p. m. 
(2a n 
>e s<2 en a t 718 East 
J 41h «tree 
__ Mu«de;al Merchandise 


-Tl 
Ph 
'B E 
one •) 
.1 
7 A B IN E T 
427. 
R A D IO 
$15 


:e n Ft p I 
C A B IN E T ' 
R A D IO : 
10 
F l|{)C. J. 
S. G re cd'e, 1621 So uth 
et t. 
P hone 3189 -J. 


L U M B E R 
Purnell 
Oa 
Phi 
k 
and pine 
>ne 1999 
Doyle 


cleaning. Phone 1106-J or write 
mpn 


Esser Brothers. R oute 2 Sedalia. ->q>p_u' 
Missouri. 


FO R F Y R “f y T E R — Fire ext ing 
uishers Sales and Service see R 


Free estimates. 
Phone 40- Money to Loan— Mortfiagrs 


10—Stra y ed, Lo st, Fo und 


L O S T : 
S H R IN e T L A P E lT P IN 


Phone 4506 for reward. 


C H IM N E Y 
W O R K, 
carpenter 
painting, concrete and plumbing 
r, 
r> 
. 
o o j î* 
r.i 
J 
M 
Holloway. 
311 
West 
9 th, \ |] 
5 2 7 4 - R - 1 
Sedaha' Phonr Phone 5680 ___ _ 
30— Taitoring and Pressine. 
— 


FA R M AND C IT Y LO A N S 
4% 
no commissions W D Smith 


B L A C K D IR T road and 
gravel 
Phone 3006-J 


N A T IV E I 
ions. 
W alnut 
lumber. 
Mehan Hume. 41 
in !e« n 
Monte. R oute 1. 


concrete 


La 


L i ' e S to rk 
54— Biiildimi 


W A S H E R 
S E R V IC E : 
W ringer 
rolls, parts, belts We repair all T A IL O R IN G . Alterations Quality 


Dogs, Cats. Other Pets 


makes. 
Pickup, delivery 
Bu rk­ 
holders. 202 Ohio Phone 114 
workmanship. 
Ladies. 
John Thies, 218 Lamine 
men s 


W A S H E R S 
R A D IO S. Vacuum H E N R Y 
H O LST . 
T A IL O R New 
sweepers repaired. 
All makes 
location 416 East 6th. Suits to 


Cartwright, 
R oute 


Phone 5224-R -2. 


2, 


L O S T : 
I D E N T I F I C A T I O N 


B R A C E L E T— silver, 
my 
name 
f 
o i r>- 


engraved 
on 
same. 
H. 
Clvde 
H'Pxry. D:.; Lam .re Pnone 
* J- 
II...2 12’L.. 
Sedalia. E L E C T R IC 
M O TO R S R E P A IR 


j 
ED. rebuilt. All work guaran-i__ 


teed 
Cole’s Electric Motor S e rv- ; 32 
ice. 420 South Osage 
Phone 410 
-------------------------------- \V A N TED 
JO IN T G U M M IN G S E T T IN G and mother a: 
11 
A u to m o tiv e 


11—Auto mo biles fo r Sa le 


Î9 3 1 M O D E lT a ~ F O R D — coach7 in 


Sales and service Sedalia Vacuum order, alterations and remodeling. 
te 3437-W 


IN - - E m p lo y m en! 


Help Wanted — Female 


E N G L IS H P O IN T E R P U P S — for 
sale. 
W illiam Curtis, R oute 3. 
Sedalia. 


R E G IS T E R E D C O C K E R P U P P IE S 
— blonde 
and 
black. 
Phone 
24-F-22, 


C O C K E R ~S P AN I E L 
P U P P IF S 
Toby, 
17 
miles south Sedalia, 
Highway 65. 


Sa le 


Office Fquipment 


R EG- 
icaliy 
dr. 
W, 


C O M B IN A T IO N 
C A SH 
IS T E R — R C, Alien, practic 
new. Genera 
Electric f>op e<>( 
good condition, contact Glen 


WIN A ZÜR CHER 


GIFT DIAMOND 


Enter Contest Today! 


For complete details turn 


to page 5 this issue. 


ZUR CHER S 


apartment, 
utilities 
furnished 
Phone 4881. 
3 BED R O O M 
M O D ER N 
house, 
new 
bathroom, 
hotwater 
and 
.«ink equipment; gas heaters, large 
lot. with trees and garden space 
Price $5500 00 
W ill take car as 
oart payment 
See owner at 1001 
West Main, Phone 4738-M. 


3 
R OOM 
M O D ER N 
furnished 
apartment. 
Employed 
adults. 
Close-in. 1271. 


T W O R OOM A P A R T M E N T — fur­ 
nished, 
close-in. 
e m p l o y e d 
couple or lady. 
4374-R . 


S M A L L 
A P A R T M E N T — down­ 
stairs, modern, furnished. U tili­ 
tie s paid. 1314 South Kentucky. 


j 5-R O O M U N F U R N IS H E D — apart­ 
ment. 804 12 West 3rd. No child­ 
re n or pets See Mr. Kindred, 302 
1 South Grand. 


8 R O O M S, southwest. 2 lots, full 
basement, 
corner. $7,500. 
6 
rooms. West 
Main, 
$800 
down, 
balance like rent. 
5 rooms, south-» 
vv \st, new . F, 
H. 
A. 
approved. 
Utility 
room, 
attached 
oarage, 
$10,500. 5 rooms, southwest. $5,500. 
6 
rooms, southwest, corner 
lot, 
utility room, attached garage, new, 
$9,000. 
5 
rooms, 
west. 
$7,000 
¡2 R O O M A P A R T M E N T — one light 
i 
housekeeping room, both furn-' 
shed, modern 
Possession imme­ 
diately. 631 East 15th. 


( omplete 
R eal 
Estate 
Service. 
; Stephenson R eal Estate. 102 East 
5th. Phone 479. 


86 — Shore Fake ror Sale 


OR 
L E A S E 
three apartment 
house, partly rented, furnished 
R esponsible party. 1 to 5 years 
W rite Box- ” 786' 
Democrat. 


S M A L L 3 R O O M S— and bath. 309 
East 2nd in rear. Automatic hot 
water heater, electric refrigerator 
furnished. A ll utilities paid. Adults 
only. Apply 309 East 2nd. 


F IN E S U M M E R R E S O R T : Con­ 
sistiti» of 30 acres. 
8 cabins. 
R ents from $2.50 to $6.00 each per 
night. 
'2 
mile water front. 
6 
motor boats. South of Versailles. 
Good living quarters. $15.000. R . 
R . Sellers, R oom 
316 
Ilgenfritz 
Building. Phone 326. 


88 — To Exchange— R eal Estate 
R ti«u p es« Place« for R rnt 
A N Y O N E 
H A V IN G — four room 
S T O R E B U IL D IN G — 25x80. Place 
for unloading. 
114 East Mam j 
Phone 366. 


house with bath to trade for 
larger place, contact owner. 1722 
South Moniteau. 


76— Farms and Land for R ent 
89— W anted— R eal Estate 


200 A C R E F A R M for rent, Phone 
449 6-J. 
F R O M O W N E R — 4 room house 


with basement or utility and 
garage. R eplies confidential. W rite 
Box 787 Care Democrat. 
38 A C R E S : Improved, close to Se­ 
dalia. Phone 219 8-J. 


77 — House« for R ent 
F A R M W A N T E D with spring. No 
improvements 
necessary. 
Must 
be 
within 
8 
miles Sedalia. Dr. 
Floyd L. Lively 
Phone 4330. 
2 
R O O M S — modern, 
furnished, 
bath. 2915 East 50 Highway. 


81 — Wanted to R ent 
Sedalia 
Lodge No. 
236 


L A R G E 
K IT C H E N E T T E 
or 
2 
rooms unfurnished. 
Lady 
Box 
v & ' 
A F ^ 
wi p 
meel 
in 
/ Vj Y 
special 
communication 
759 Democrat. 


O N E C A R G A R A G E W A N T E D — 
vicinity of 300 block West 6th. 
Phone 304. 


j U N F U R N IS H E D : 5-6 room mod­ 
ern 
hou>e, 
no children. 
P e r­ 
manent. Call Firestone Store 123. 


K uh ima * 
Phone 65 
R oi 
K-2. 
Knob N< 
!er 


sharpening circular saws 
10 to Harrelson 


48 inches. R etoothing, sharpening< 1758. 


good condition. Phone 49 72-W. j hand 
saws. 
Frank A 
Twenter 
| 1423 South Kentucky. Phone 49 4-J 


C O M P A N IO N — for 
Tipton. 
Mrs. Martin 
1408 South Carr. Phone 


eating or breeri- 
15th. Phone 5510. 


G O O D 
U S E D 
C A R S 
Cheap 


Decker Used Cars. 220 East 2nd. 


1940 C H E V R O L E T — Tudor, radio. 
heater, seat covers. Phone 45 
Houstonia. 


1938 
C H R Y S L E R 
radio, 
heater. 


5270-W-71. 


— good tires, 1_____________ 
$100. 
Phone C U S T O M 


C U STO M 
D IG G IN G 
for 
gas 
water, sewer lines and field tile- PartK 
ing 8 inch and 14 inch width For 
estimates call 
5257-M-4 
R 
R 
j HarkTess, 
8 
miles South 
on 
65 
Highway. 


B U T C H E R IN G 
and 
meat processing. 
Most modern 
tudor, new motor. |ano 
sanitary 
packing 
house 
in 
Pettis county 
Burnett 
Parking';* 
Company West Main Street R oad. 
Sedalia, Missouri 
Phone 318 


H O M E 
D E M ON ST R A T C >R S - 
Needed in Sedalia and vicinity 
to 
conduct 
Penny-Wise 
Plastic 
W ill be trained. You can 
average $200 monthly m commis­ 
sion for 15 hours work per week! 
For 
personal 
interview 
write 
Penny-Wise Plastics, 
P. O. £4ox 
4718. Kansas City. Mu. 


17 V — R a b b its for 


R A B B IT S — for 
ing. 
1008 East 


18— H oi m s Cattle Other "«toek 


S H O A T S — tor sale. Phone 49 72-W 


F R E S H M IL K G O A T S — foi sale 
Phone 2409 -W. 


7 P IG G IE G IL T S : Double treated 
John Cole. R oute 4. Sedalia. 


C H E S T E R W H IT E G IL T S — Bred 
$100 
each. 
Stevens 
McClurt 
Phone 5342-R -2. 


55A — Farm Fquipnient 


' S E E US FO R FA R M 
F R Y Bargains. 
Mans 
daiia. Missouri 


R E G U L A R F A R M A L L 
ber, 
i- foot mower. 
John Deere plow. 1950 
truck, 
10,000 actual m 
Greene, mile north of .A 


63--Seeds. Plants Flowers 


C L IN T O N 
S Ï E i r r 
M AC H IN - 
ficld’s, Se- 


Ch» 


GOO I 
Pho 
A TS: 
16-R 


'O L U M B IA S E E D 
Phone 5I89 -J-3. 
O A T S 


R ED 
Ph. 
liams 


C L O V E R 
me 5171-AI­ 
S E ED 
4. Cla ■enee 


56— fuel 
Feed 
I ^rtiiirrr 


W IN D SO R 
5044 or 
L U M P C O A L 
85. 
Phone 


T IM O T H Y 
good. A bo i 
quire Manila 
R oute 2. G re 


SE ED 
- 
t 2000 po 
Store, Jin 
m R idge. 
Hi 


anea, 
î n - 
ford, 


\ l 
R e a l R s la lr lr»r 
**ale 


-Business Property for s ale 


GO O D “ B R IC K 
S T O R E 
B U I L EK­ 
IN G - 25x40 feet and full base­ 
ment. 
K. M. R ichey. Bunceton. 


8° \ — Business tor $alr 


C O M P L E T E 
G R O C E R Y 
S T O R E 
tor sale. Clean stock and new' 
I xtures, doing cash business, lo­ 
cated in Sedalia. long term lease, 
low rent, reason for selling, other 
business interests. W rite Box “ 781” 
care Democrat. 


W OOD FOR S A L E : 
Phone 5252-M -2 


L E S P E D E Z A H AY- 
J 
\\. R aines, Be 


Slim Meyers, 


-Clinton oats, 
¡man. 


1941 D O D G E 
1946 Buick, 4-door, both good con 
riition. Phone 74, Houstonia. 


3 B L A C K B U L L C A L V E S : Pure­ 
bred. no papers. G. L. R avmer, 


1948 
C R O S L E Y — Station Wagon,! 
radio and heater, bargain, only | 


$395. Lew is Motor Co., 620 South 
Ohio. 


R 
^ 
T 
5 
^ 
f b 
F 
d 
0 
M 
- 
J Combination 
P A N Y for better used cars at 


lower prices 225 South Kentucky 
Phone 397 


T9 5fr_ C R O S L E Y — Convertibles 
demonstrator, guaranteed same 


as new. Liberal discount 
Lewis 


Motor Co.. 620 South Ohio. 


RUSC0 
All Metal 


s t o r m 
windows 
and screens, 30 month* to p»y 
Dean S 
Binderup. 
Phone 5696 
Evenings 


T E A C H ER S W A N T E D 
Interesting vacation positions pav- ... 
,r' ' ' 
ing teachers selected ST50 !» S15Ó0 W ,.n.dL'o ,-_M,#-<0u.n 
depending on ability and length 
jof vacation, plus valuable train­ 
in g at our expense. An experience R endering Company. 
. which w ill advance you profes- 
—■■ ■ —_ 


Islonally. R equirements: 25 to 50 GO O D J E A M 
O R K H O R SES, 


L E S P E D E Z A H A Y — for s, 
clover. H. E. Patiick, L 
de. also 
i! Monte. 


K IL L E R 
H O R SES: We pay $1 50 
hundred, d e l i v e r e d 
Sedalia 


miscellaneous horse drawn ma­ 
chinery. Pnone 1523. Smithton 


. R equirements: 
years, 
3 years’ teaching exper­ 
ience, good record and standing. 
_______________ ________ 
Number of openings muted. W rite 10 Y O U N G JE R S E Y C O W S 
immediately 
in 
confidence 
for 
personal interview, giving phone 
Box 785 Care Democrat. 


AUTOMOBILES 


1949 M E R C U R Y 
1948 C H E V R O L E T 
Aero 
Sedan 
1948 W IL L IS S T A T IO N WAGON- 
1947 P A C K A R D 
S E D A N 
1947 C H E V R O L E T 
1947 C H E V R O L E T 
T R U C K 
1946 C H E V R O L E T 
P IC K U P 
A N D 
O T H E R S 


If you don t see what you w an ’ 
outside, 
come 
inside, 
we 
have 
some 
in 
storage. 
JANSSEN MOTORS 


and 


L A N D S C A P IN G 
Shrubs and Evergreens 
Yardwork 


We Guarantee a Stand 


of Grass 


Cab now tor free estimates. Also 


pruning and tree trimming. 


Phone 69-W 


C. R. Clemons 


33— Help Wanted — Ma>r 


j M A R R IE D 
M A N — farm " w ork. 
house, electricity. Phone 709 or 
j4577-W. 


: M A R R IE D 
M A N — and 
son 
for 
farm work, experienced. 
Good 
house, 
electricity, 
water. 
stead\ 
employment. 
Harold 
S r h a n .7 
Hughesviile, Phone 5134-W-l Se­ 
dalia. 


W A N T E D : 
T W O M E N — to learn 
hea'ing and air conditioning. Good 
pay while learning, if you qualify. 
No phone cal - please 
Holland 
Furnace Company, 115 East 2nd, 
Sedalia. 
18 B — Fo» 
K rn i 


East 
3rd 


Phone 
51 
M -K-T 
Tracks 
Open 
Evenings ! 


11-A— House Trailers For Sale 


H O U SE 
used, 
months. 
Spot Tourist Camp, 


T R A IL E R S : 
Easy 
terms. 
New 
24 
to 


R E L IA B L E M A N — with car want­ 
ed to ea i on farmers in North 
Penis count’' . Wonderful oppor­ 
tunity.. 
$15 to $20 
n a day. 
No 49 
experience 
Air 
capital 
required 
FLO O R S A N D E R , polisher Permanent. 
W rite today. 
MeNes.- 
Department A. 
Free- 
Ill. 


NEW 
FLO O R S A N D E R S , electric 
floor polishers. 
Chalking guns. 
Dugan’s. Phone 142 


and 
heifers. 
One registered Jersev 
bull, calfhood vaccinated. F. W. 
Bishop, Tipton. 


S E V E R A L GO O D D A IR Y C O W S 
— bred and open heifers. 
A n ­ 
derson. 
32 
and 
Grand. 
Phone 
4I0I-R or 1301. 


W E A N IN G 
P IG S — H 2 
in * 
south on Marshall avenue. H ar­ 
old 
Stemphley 
or 
inquire 
at 
Marge's Cafe. East Highway 50 


3 GOOD H O L S T E IN C O W S — Two 
w ith heifer calves, two weeks 
old. Moving to town, must 
sell. 
Arthur 
Meyer, 
Phone 
3-F-21 
Sweet Spi mgs. 


R E G IS T E R E D 
Y O R K S H I R E 
B O A R S -— Dam. H. R . Beauty 
31 D Number 62974. Sire, West- 
view Duke 1 D. Number 71353 for 
sale. 
H. W Tegtmeyer and Sons. 
R oute 1 
LaMonte 


55rr, M EA T S C R A P S or tankage 
High Point Service Pnone 4224 


W O O D — mixed .$!() cord, deliver­ 
ed. 
Phone 
5239 -M-4, 
Elxins 


j W OOD, D R Y ' OR GR F.F.N? S mTÌ 1 
orders. 1946 International truck, 
i 4290. 


GOOD L E S P E D E Z A H A Y — 40c 
per bale. 49 72-J. 
L. R . Mont-j 
gomerv. 


R E C L E A N E D 
T IM O T H Y 
S E E D 
R ecleaned Lespedeza seen Good 
Clinton 
seed 
oats. 
Max 
R iocke. 
Spring Fork. Phone 5237-.M-4, 


W . t iile ii— I (. B u t 


w a n t e d T b a t h " T U B -4 * L T i 5 
feet. Phone 430, 


W E B U Y H ID ES, tallow, grease 
Sedalia 
R endering 
Company 
Phone 5090 


W E B U Y scrap iron and junk cars 
McCovvan Brothers Auto Parts. 
Main and Park Phone 4012 


$ : — I arm« and Land for Sale 


260 A C R E S— 10 miles Sedalia, No 
50, W D. Smith, 


160 A C R E farm. 8 Q miles west on 
16th. John Meyer 


10 
A C R E S — Highway 
station, 
tige, nice 
4604. 


F A R M S ? 
M EN TS. 
R 
Gentry 
Call 
Tom 
1168. 


location 
groceries, cabins, gar- 
picnic ground. 
Phone 


H O U S E S .” 
A PA R T - j 


ana businesses Charles 
R ea 
Estate 
Broket 
or 
Nellie 
Donaldson. 


' 
N 
Monday 
February 
12th 
at 7:00 p. M. for examination in 
the 
first 
degree, 
work 
in 
the 
second 
degree, and examination 
in the second degree. 
Fellow crafts and Master Masons 
are eligible to attend. 
Visiting 
Masons are always welcome. 
E. D Sutherlin, W. M. 
R . F. Boies, Sec. 


c;_ 7 
w s R egular meeting of the 
V / 
Sedalia 
Shrine 
Club, 
M 
Wednesday 
night 
Feh- 
ruarv 
14. 
1951 
at 8:00 
P 
M., 
12112 
South Ohio street. 
R efreshments, 
L. W 
Deason, Pres. 
H. M. Brown, Secy. 


Notice! 
Because of the 
Heart of Missouri Odd 
Feliows Asociation 
meeting 
at 
•Marsha !, 
NIo.. 
Tuesday, 
Febi’u- 
ary 
13th. at 7:30 
p. m. Neapolis 
Lodge No. 153 w ill postpone their 
regular meeting. 
Cars w ill leave 
our 
lodge 
114 U 
E. 
5th. 
St. 
at 
6:30 P. M. 
All Odd Fellows are 
urged to attend. 
J. Ellison, X. G. 
A. Heisterburg, F. S. 


and horse 
W E B U Y CO W 
also 
grease 
black walnuts 
M 
and M 
and Fur Company, 801 West 


or i 


.49- Household Goods 


D I V A N 


R U G - 
2758. 


Phone 2481. 


8x10, and davenport. Phone 


N EW 
P IL L O W S : Goose feathers 
or mixed 
Phone 3640 


TH O R 
W A S H IN G 
M A C H IN E : 
Used one vcar. Phone 4669 


W I L L P A Y S5.00 
for 1921 Missouri Centennial H alf 
Dollars. W e also buy other gold 
coins, highest prices. Prompt pay­ 
ment guaranteed. Stacks, 12 West 
46th Street, New York. 


I \ 
R oo m s and H o ard 


6 7 — K o n m s with B o a rd 


_ 
_ 
40 A C R E F A R M— 8 miles we 
hides 
Sedalia on 16th Street road. 5- 
eep 
pelts 
and room house, good 
barn, poultry 
Hide house, plenty of water, electricity, 
LLlilL and 
good milk cows and some 
machinery. 
Price 
$5,500. 
R R . 
Sellers, Ilgenfritz blag., R oom 316. 
Phone 326. 


Sedalia Chapter No. 57 
O. E. S. w ill meet in reg- 
-* ular session Tuesday ev­ 
ening Feb. 13 at 7 30 o*- 
\ ¡siting member« welcome, 
ess ion. 


> 
V 
clock 
Degree and social 
Onita R ussell, W. M. 
May Highleyman, Secy, 


-Poultry and Supplir» 


N EW 
for rent day or half day Cook’* Company 
Faint, 416 South Ohio. Phone 108 port 


F R Y E R S dressed or alive, 
1524 


I L IV IN G 
R OOM 
S U IT E — 1617 
South Sneed. Phone 1619 -J, 


G A S 
C IR C U L A T O R ''”— 55,000 
B.T.U , two gas ranges. 3332-R . 


H O O V ER V A C U U M C L E A N E R — 
good condition $25. Phone 2435. 


E L E C T R I C R E F R IG E R A T O R : 
Good condition. 1008 East 
10th.\ 


D O U B L E C O TTO N M A T T R E S S — 
Clean. 107 South Quincy $ 6.00 


A N T IQ U E — Wainut secretary fot 
sale. W rite Box 784 care Demo­ 
crat. 


R OOM AND B O A R D in modern Ê t V w h 
home 
Phone 1538. 
' 


R OO M A N D BO A R D ?Hom e coo k- 
ing. 
closc-in. 
modern. 
Phone 
i?9 8-J. 


36 A C R E S —8-room house, elec­ 
tricity. good outbuildings, new 
silo. 
One 
mile 
east 
Smithton. 
1 (>-.«ession M an h !. Other farms 'nesdav, 
Feoruarv 
and city homes. List with us for 
your real estate sales. Call Flores, 
salesman, 411 
Wilkerson. 
Phone 
S. Graves, Broker, 311 
Phone 3216. 


Job's Daughters Bethel 
No. 
15 
w ill 
meet 
in 
regular 
form 
at 
the 
Masonic Temple, Wed- 
14th, 
at 
7:30 
p. m. A ll members are asked to 
be present. 
Kay Brown, H. Q. 
Shirley Wilson, Kee. 


F E E L 
A T 
H O M E 
, 
home. 
Elderly, 
si 
Clean home, good food 
Ingram. 
1175-M. 


ay 
from 
: 
people 
care. 1822 


68— R ooms w ithout Board 


id private bath. Phone 
R O O M 
2920 


6b 


F A T 
19. 
Building and Contracting 


B U IL T - IN C A B IN F T S and storm 
00 


2023 


W A N T E D 
r -u 
1 
* 
, 
. 
î 
windows, also furniture repaid 
Liberal trade-in. 
White Phone 4765 


50 Highway 
Phone 4259. 


12— Auto Trucks for Sale 


5 2 mile West 


1948 FO R D TR U C K- 
base, 
lime 
bed. 
Phone 45 Houstonia. 


•Long wheel 
reasonable. 


C A R P E N T E R , P A IN T IN G and re­ 
pair 
work. 
G u t 
Brown field 
Pnone 2228. 


.. ■ 
and 
>0 
su red 
Car net 


reliable man between 26 
to work in Sedalia. 
As­ 
neóme. 
]• ;« 
commission. 
-ar 
1 
are inter 


A R PEN T ER , C H IM N E Y , 
roof Psted 
making good money, come 


I4A—Ga ra g es 


R E C A P your present tires, save at 


least 60%, with R adi tred or O 


K Chain tread with 
25% 
more 


traction than chains. 
Nation wide 


guarantee 
O K R ubber Welders, 


540 East 3rd. 
Phone 116. 


repair, 
cement 
4245-J or 1409-W 


R E A L C L A Y T IL E hearth 
bath­ 
room. kitchen, etc. 
Free esti- --- 
mates. Sedalia Tile Companv. 923, 33 A 
East 10 th. 
550. 


work. 
Phone *° R oom 304 Ilgenfritz Building 
between 1:30 and 4 30 Monday or 
Tuesday, 


-Salesmen H anted 


Democrat 


Phon« 1000. 


cl; 
ads get res 


21— Dressmaking and W ilîin ery 


S E W IN G W ANTED- 537 East 4*17 
__ Phone 1938 


S f W IN G , 
A lT t e r A T I n \ s 
• 
Prompt. 1 '*•1)5 South Kerb,, kv 
11747-W, 


T A IL O R IN G S A L E S M A N — O ur 
new spring line now ready*. E x ­ 
tremely’ 
colorful 
line 
of 
most 
beautiful 
f a b r i c s 
obtainable 
Laige samples to sell worn. Good 
commissions 
W: ite Dept 
S. Scot 
Woo r. 
C o. 520 West Main S' 
Louisville 2, K y. 


Phone 4183-R 


H E N S 
and 
capon 
So; :n Grand 
Phone 3527 


F R Y E R S — three pounds and over. 
35c per pound. Frame 5245-W -3. 


H E N S AN D F R Y E R S — live 
and 
dressed, 
dressed 
capons 
and 
2 1 ? ea* 2023 South Grand Phone 
3527. 


14<) W H IT E L E G H O R N F E N S — $ I 
each, se 
before Feb. 20 Ernest 
Tempiemire. Phone 1420, Otter- 
ville. 


M il 
Men • handise 


51 — Articles for K»ie 


Used once. $20 


F U R N IT U R E . TO O LS, Etc 
bought 
R alph’s 
106 
4! 25 


N IC E B ED R O O M 
SC 
reasonable. 
1612 
West Bi 
way, 


W H I T E 
H O O S IE R 
C A B IN ET - -1806 
West 
Bi 
way. 


L IV IN G R O O M S U IT E —One 
bed. rug. and porch furn; 
1114 South Marshall. 


Sold. 
11th 


S L E E I 
10th, ! 
‘IN G 
•hone 
R O O M S. 
4432. 
East 


I w o 
ern 
West 


T E — verv S L E E P IN G R O O M S 


S L E E P IN G 
317 West 6’ 
R O O M S: Mod- 
: Phone 153 


OWN YOUR OWN HOME 


701 F. loth. Hardwood floors 
3 bedrooms, Bosement. Gas furnace. 


6.->l F 
loth. 5 rooms. Beautiful floors 
Basement. New Gas furnace. 
Vacant. 
Possession 
at 
once. 


1502 W arren. 5 room efficiency. U tility room. Vacant. Possession 
at once. 


1503 Beacon. Brand new. Possession as soon as completed. 


3 bedroom house Plenty closet space. 
Lovely basement. N ew Gas 
furnace. Good garage. 
Located on Broadway. 


3 bedrooms. Extra lot. 2 garages. Corner location. West 
6 


î urmsh 


K IT C H E N T W O 
B E D R O O M S 


twin 
dure 


nome, ga 
1756. 


S L E E P IN G 
Washings 
5 p. m. 


R O O M 
>n. Phoj 


modem, 
109 West 


m 
private 
ible. Phone 


602 
Sooth 
4303 after 


001ns. 
side. 


rooms. 
side, 
Brand new 
Full basement. 2 
Vacant, 
Possession at once. 
lots. Well located on West 


9 rooms. 2 apartments. 3 lots 
Smithon. Mo. 


\i R E A G E S 


B A B Y B U G G Y 
Phone 2606, 


G E N E R A L E L E C T R IC R E F R IG ­ 
E R A T O !. 
5 foot. excellent con­ 
ditimi. 1717 South Barrett. 
ST< ) . 
erator 
articles. 


69-A — Trailer House« 


aeres 5 roon house Good vieil of water 
«idc City Limit« on R lack Top R oad. 


acre 3 m ou house. Other outbuildings. 
Pacific Shops on R .F.D. 5. 


Terms 
on 
the 


out- 


H O U S E 
T R A IL E R : 
Furnished. 
1200 West 14th Phone 1839. 
-practically new. R efru 
5-piece dinette set. otht 
Phone 1891 aftei 


S E W IN G 
electric 
M A C H IN E - 
Phone 4125. 
Portable 


R U G S 9x12 A N D 6x9 — m m ’s suits, 
tiri i «'•’«w. Phont 3¿9 d 


j N E W 
E L E C T R IC 
C H IN E S — $69 95 
down, $5 month, 
um Company, 513 
' Phone 47 
0 


a p. m. 


S E W IN G MA- 
Terms, $17.85 
Sedalia Vacu- 
South Lamine, 


\ 
Heal Estate for Hen! 


' I — \partnient« and Flats 


M O D E R N 
A P A R T M E N T - 
fi 
ished, close-m. Phone 956 


5 R O OM 
A P A R T M E N T : 
Do 
stairs, furnished 
409 East 
7 th. 


Good pa-tyrc J ui 


1 blcx k East of Missouri 


above 
properties. 


If you do not find what you want in our ad, we have plenty of 
other properties to choose from on our listings. 
KENNIE MILLER 


R E A L T O R 
3rd and O sa g e — Phone 586*or 3153 
Bob George, Salesman — Phone 19 Sm ith to n 
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FA.MILV BUSINESS 
BY I D ( i \ R MARrUN 
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On Fritbiy , Febriuny 9, Smith - 
CottPii baskp’iidli pins wi-re t;iv- 
cii an extra Trent at t-ie h alf of 
th e ball ¿tanie wh en nineteen liitit 
baton 
twirlers 
did 
a 
noveIt\ 
square dance 
drill. 
Th e 
gird.s, 
dressed in colorful square danee 
costumes, danced and twirled at 
th e same time 
to 
th e 
tune 
of 
"P » imtr in th e Dell,” wh ich was 
plm t 1 h \ th e Sniith -Cotton H igh ‘ 
' ol B mi. 
; 
Th ose n 't P i p a t m g were: Helen! 
and Dt 
le Be Nh a, A nna Lea Gil-i 
ken 
?vl ny 
K» » y 
Harris, 
Rita 
Xapier, Donna Ly nn, J udy Alich - 
ener, J ea nne Sagar, Ruth Smith , 
ATary 
J T-e 
Snavely , 
Nancy 
Vaugh t, Artist Walter, and M arth a 
Webb; soloist.- were 
.Mary 
K ay 
Burns, 
Patsy 
Higgins, 
Jeanette 
Hutch in.son, and B a rb a ra Grady . 
Th ese girls are from th ree sch ool.^ 
— Broadw.ay , Jeffer.son and Sm ith - 
Colton. Th ey are coach ed by Helen 
Bicry and I.aura Fairfax . 
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o r 
o th.o rwi.- 
1- 
. K' cj i ne , 
o w 
o t i f i U ’f , 
'.o ,d fjir n n e s t t n e n t 
o r 
o ’ ncr- 
'>'• 
e. It I 
I fi pt r so n. il p r o p e i t y o f v w . ' 


■ o ' 
a n d 
de . ' C r i P t J o n . 
i n r i o c p . n g 
> t o c k ' . 


. . n d 
( A ; , : i » ' r oP . s 
o f 
i n d p h 
' p d n c ' S 
< i 


- a d 
a r ; d d e s c r i p t i o n , 
a n d 
t o 
o w n i . 


) d 
n i p j o v e , 
m a i n t a i n 
a i d 
o p e r a t . 


f o r 
i i ' . c on i e 
p i n p o . s e s a i l r e a l a n d 
p e r t o n a ! 


p r o p e r t y 
l u > ! d n r 
a c q u i r e d , 
a n d 
f o r 
t h e 


p u r p o - e 
o f 
t r a m - i H ’ t i n » ! 
. s u c h 
f u r t h 
e r 
a n d 


o t h 
e r 
b u s i n e s s 
a s 
m a y 
p r o p e r l y c o m e 
b e ­ 


f o r e 
s a *d 
m e e t i n g . 


B y dires t i o n o f t h e B o ar d o f D i r e c t o r s . 
E. M. S T A F F O R D . 
P r e s i d f ' n t . 
V r aC I N I A H. S T A F F O R D , 
f S e al ) 
S e c r e t ar y. 


T H E S E D A L I A 
D E M O C R A T-C A P I T A L 1 ;; 
Sedalia, Ali.ssouri, Sunday , February 11. 1951 
J • ' 


C O P R . 1 9 5 1 BY N r A S E R V I C E . INC 
T 
Vi, R E G 
U. S 
P A I . O r f . 
g - 
BLGGS BUNNY 


rMlVA/CICEi?o7~HOW~VA 
' \ 
CO.VilN' W ITH VEie VIGLIN 


YOl R OWN RISK 


REAL ESTATE 
LOANS 
FARM OR HOME 
Oalck Service—.\o Rc4 Tape 
.NV I n s p e c t lit n F e e 
L » w e at iDtere-« t R at e * A v ai l ab l e 


D on n oh u e L oa n & i n v. 
COMPANY 
Ph one 6 E.st. 1889 410 Oh io 


W I N A Z U ftC H E R 


GIFT DIAMOND 
Enter Contest Nowl 
For Cecnplete Details 
turn to our ad on 
page 5 of th is issue. 
ZURCHERS 


3 
1 9 i 0 
LOW MILEAGE CARS 
F O B S ^ I . F 
THESE CARS HAVE BEEN USED IN THE 
OPERATION OF OUR BUSINESS. 
NEW CAR GUARANTEE 
19 5 0 Chev rolet Bel-air 
Radio - 
Heater - Seat 
Covers - Sunvisor 
19 S0 Buick Roadmaster Sedan 
Radio - 
Heater - 
Seat Covers 
- 
Sunvisor 
19 5 0 Buick Super Sedan 
Radio - Heater - 
Seat ( ov er.s - Sunvisor 
COME IN— LET US DEMONSTRATE 
ONE OF THESE CARS. 
WE TRADE - . - TERMS! 


F . W . T H O M P S O N 
C H EV B O LET -B U IC K CO. 
4th and t)sage 
Teleph one 590 
Sedalia, 51 o. 


VIC FLINT 


^ F T E K V?r 15 5ETTLEC7 !SJ HIB SJ EW 
OIZLEANJE HOTEL... 


I, .9£ AU/?B<5Aep’E 
WI LL PBS/ eN v oue. 
C7iM.vEe./vou ,v\e. 
fl/njt 
- j^ 'I LL E A T n V' 


THE ONE AND ONLY' 


^ V V o \ THE ITE^^EJTT B U P Z E M E -O ^B I ^E B \ ^£B B M 0 SCKT 
HOUZB ] B U Z B T T E / A B f ^EFAI ZBÏ 7 
TH A T 
] 
wAZw iN 
LATEe...y fîsiîVMTA^LE 
ASTTI BT, THE 0 ,M& AMI7 / HEFE, .. 


By Âlich aeî 0 ’51alley and Ralph Lane 


A a e E A T A FTI B T., . I 
N E V E e ATE BO M U C H '-«g a a v L/P E 'I 
EHOULI7 6 £ T E? UEVCV T w c F A \ jpC LF H 
t r !St a \ i c a b e^ ^ u t 
n o w t p 
^ET-^EZ TAiLE A^¡OT^-Ee VNiNT 


USED CARS 


1950 Dodge Wavtarer. 1200 ac­ 
tual fuiles, e<iuipped with h eat­ 
er, seat covers and sunvisor. 
1949 
Dodge 
Coronet 
4-door. 
Gy ro-inatie transmission, fully 
equipped, new tires and pune- 
lure-proof tubes. 
1917 Ch ry sler Windsor Club 
T’oupe. 
1918 Ch ry sler Windsor Sedan 
1939 Ply mouth 4-door Sedan 
'ovrolet ;-door 
1930 Ply TTioiith Business ( oupe 


DON 
CLIFFORD 
QUEEN CITY 
MOTORS, Inc. 
!18-22n 
U 
2nd 
Ph one 
72 


USED CAR 
SALE! 


W h e n 
YOU 
h w y a 
I'SLI» 
I ' . V f K A R D , 
yo u ge t n e w c ar p r e s t i ge ; m o s t o f t h e 
n e w c ar m i l e age . 


A S K 
I I I F 
M A X 
W H O 
O W N S 
O.NL 


19 .30 P ar k ar d I I t r am at i c 
S e d an ( t h i s 
c;tr I* n e ar l y n e w , a p r e t t y b l u e 
c o l o r ; . 
S p e c i al 
s al e 
p r i c e 
t hi s 
w e e k o n l y 
.<2,000 
19 19 P . ie k ar d 
S u p e r U e l . u Y e S e d an — 
lo w 
m i l e age , 
o v e r - d r i v e , 
r.idio 
an d 
h e at e r 
<l,c.3o 
19 18 J'.ick.trd 
D e I . u xe 
S e d an , 
radi» > 
an d 
h e a t e r 
.............................s i 1.30 
19 19 U i l l ys 
l - w h e e l 
d r i v e 
sl.atn.n 
w ago n 
........................ 
<l.;<9 
1.9 18 D o d ge CMxto m xe d an , r ad i o an d 
h e at e r 


Tmms&zsmr 
/> Z 2S Z S 
1950 MERCl'RY' 4-Door, radio, h eater, overdrive. 
1949 BUICK TCDOR, radio and h eater 
1949 MERC UR5’ Tudor, radio and h eater 
1948 CHEVROLET Tudor, radio and h eater 
1917 FORD Tudor, h eater 
1917 BUK K 4-Door, radio and h eater 
1941 UHEVROI.FT Tudor, h eater 
1940 FORD Tudor, h eater 
JENKINS-GREER MOTOR CO. 


218 South Osage 
Teleph one 5100 
I SED 
C AR 
LOT—615 
WES I 
M AIN —PHONE 
168 


) n a n (I I 
Sl.n‘P3 \ 
19 17 l o r d 
T u d o r , c l e an : h e at e r 
.x7‘» 3 i 
19 I(; t ' h c v r o l c t T u d o r , go o d t ir es an d ^ 
m n l o r . . . 
s 
1918 Willy s 
up 
1917 Willy s 
up 


4- w h e e l 


4- w h e e l 


driv e 
pick- 
<830 
driv e 
pick- 
.SH3(* 
19 10 P o n t i ac T u d o r , n e w p ai n t 
<130 
VINCENT 
MOTOR SALES 
Parkard • Wy llis 
1001 W. Main St. 
Ph one 23 


LET ASKEW CHECK YOUR CAR 
FOR SAFETY! 


Be Safe .. . Don't ride th e h igh way s in an un­ 
safe earl Winter driving h azards demand th at 
brakes, ligh ts and mech anical parts must be in 
good condition. We h ave competent mech anics 
to give y our ear th is service now! 


M O T O R CÖ.M PAMY 
<7\ 
^ O I 3 TBIP« » TOR 
J j e ^ o t p 'P iy m o u iA 
rOURTM'LAMIwe 
PHONE 


SEE THE HAMBLER- 
WE’VE TURNED IT UPSIDE DOWN 
to sho w yo u it's the wo rld's safest co nv ertible! 


Ves, we’ve actual!v turned one of th ese new’ Nash Ramblers 
upside down in our sh owroom to demonstrate wh at we 
mean w h en w e say It’s th e w orld’s safest convertible. 


Come ill and see it resting on th e h usky steel rails overh ead. 


I.et us sh ow y ou, too, h ow big and roomy th is new Nash 
Rambler is—and sh o-.\ 
y ou h ow’ economical it operates. 
(O.ME 
IV THIS 
WEEK! 
DAN 
R 
O 
B 
I N 
S 
O 
N 
NASH CO. 


226 
South 
Osage 
Teleph one 71 


FRECKLES AND HIS FRIENDS 


fSO HELP ME.JUME,This 
! r a .T E s r M.ALARKv m a s 
m a d e L IF E J U S T TOO 
6 MASTLY/ 


G et a load of ARISTOTLE/ Me's ^ 
FOUMD OUT ME'S M O r A O EM IlB, SO ME 
SAYS HE'S 
E N TB ieiN O A 
_____ 
MONASTERY ' 
J 7 


MIND AT WORK 
BY .5IEIIR1LL BLOSSER 


Amd S i nc e 
l a r d 
tS oA ^ F ot m e r Ti^ae, c i r l S / 
.And Tvvo ^ 
DISCOVERED 
IS 
B u s y DEVcLOP'NCr MV 
DAYS AGO, 
A B iO B R A IN - '- 
rivi ÖUby Uh VcLUP'NU- my 
UAYÌ> AtaC 
INMATE c a p a c i t i e s / 
/ H B C O U L O 


" i n e i i i m c s ' L ^ i vr ' Y c T f 
.D E T R O iT i 


V ' \ vV - ; . b 5 
- 


ICI ■ INC ' t m pec u 
f at o ff. 
j j 'I *(11 * 


CAPTAIN FAS Y 
IN THE DARK 


SPLEWriD! 
AWV FCIEMD 
OP PENKJV'B 15 
' M r" 
WELCC.ME TÜ TiDUy ' 
I 
HAIL. CAPTAIW < ' j,* ‘,'3 
.'’IX’/. U 
6 K b n 


rr-T 
/ IL L RUW AMP 
PIMP ECIC.EIR 


N 


PATHETIC TO 
Y FEWMV'5 GRATEFUL Tp") 
3BE HIM GGOPiWu \ VOU FDR G1UIW6 HIM A| 
AROU.VJD TIDLEY 
\ TEMPORARY HAVEU 
| 
HAIL, TRWIfgG TO 
I here . 5 EEM5 HE FELT 
fam iliariz e HI^A• } UER-V 1D£3ECURE IW HIS 
5 ELF WITH THE 
/ 
0UACTER5 NEAR. 
LAYOUT.^ 
LONPOW. 


BY LESLIE TURNER 


MU5 T ßE HARROA'OUG INDEED TO LIUE IW THE 
PARK. KMOWI.MC THAT A L'lClOÜÖ 6 R 0U P OF 
T R M IO R 5 15 C0W5 TA\3TLV OM OME'5 TRAIL-. 
IMTEWT CN SILEluCiMô YOU FOREVER. 


' o k L' 
, ' '■ 
1 
-* 
(feaLt I I 


A T T E N T I O N ! 
DON’T FAIL TO SEE 
THE NEW 19 5 1 


‘ ’JOB-RA TED 
” 
DODGE TRUCKS 


GOING 
ON 
DISPLAY 


IN 
OCR 
SHOWROOM 
SATURDAY, FEBRUARY 10th 


OVER 50 
niPRO V EM EN TS 
ON 
THE 
NEW 
1951 
DODGE TRUCK 
m m U N T MOTOR CO 


USED CARS-PRICED RIGHT 
SEE THEM! 
DRIVE THEM! 


1950 Studeh aker Land Cruiser, fully equipped 
1950 Studeh aker Ch ampion 2-door, overdrive, h eater 
1950 Ch evrolet 2-door, a nice one 
1949 Studeh aker Commander 4-door, overdrive, h eater 
1919 Studeh aker C<» tnmander Club coupe, fully equipped 
1949 Studeh aker Ch ampion Club coupe, fully equipped 
1919 ( h evrolet 4-door, radio and h eater 
1918 ( h evrolet 2-door, radio and h eater 
1918 Ford 4-door, radio and h eater 
1947 Ch evrolet 2-door, fully equipped 
1946 ( h evrolet Club coupe, a bargain 
SEVERAL 
CHEAPER 
CARS 
TO 
CHOOSE FROM. 
BOOTS MOTOR CO. 
715 West 5Iain Street 
Teleph one 99 


2nd 
and 
Kentucky 
Teleph one 
305 


BARGAIN SPOT FOR USED CARS 
Visit The Routszong Motor Co. 


1919 DeSoto 
4-Door 
(low’ mileage) 
1949 Ford Custom 4-door, radio and h eater 
1918 .Mercury 4-Door, radio and h eater 
1948 Ford ( oupe 
1947 ( h evrolet Flcetline 
1917 Oldsmobile 
” 78” Club Sedan 
1947 Dodge (Tub Coupe 
1942 Cadillac 4-door 
1941 Cadillac 
4-door 


See 
Us 
for GMC Trucks 
CMAC TERAIS 


PKISCILE.A’s POP 


s b 
I did V b 
NOT-0 i\to o .ìÌ 


SATURDAYS 
vVEAR ME OUT) 
. 
TM EVVE 
{ 
B E E N 
k^B tC K E R lN G 


AWAV W r ni ( HH.DREN 
^THE~RE'0 J r 'Sopr“^Lj~ 
^ THAT'S X W ER EN T TOO 
BETTER!X5 EVERE> WHAT 
d ;d 
y ou 


LEAVE IT TO 
ME, HAZEL) 
I ’LL PUT A 
STOO 
TO r 
T hIS ) ^ 


B \ 
\ l \hKM EER 
GAVE TH EM V 
' 5 0 C E N TS AND TOLD 
TH E M TO G O TO 
THE M OVIES Î 


r t ^ p Q 
« 9 ». 1 » V , , £ 4 « r e 
Of» ; 


I F 
YOUR CAR COULD TALK 


We wouldn’t need to 
Adv ertise at all! 


A our ear could tell y ou aliout our modern meth ods and 
about th e careful way it is eh erked and h andled in our 
s h op . . . AND by ex pert workmen. 


A'our ear would aKo tell y ou about our “trouble-free’' 
winter driving service and our effi« ient general eh eek-up. 


We invite y ou to drive y our car in today for a free estimate 
on all required work. 


BROWN’S autom oti ve CLINIC 


321 West 2nd St, 
Sedalia, Mo . 
Pho ne 548 


ROUTSZONG MOTOR COMPANY 
225 So. 
Kentucky 
Telephone 39 7 
A fter Closing Tim e Call 28 32 or 107 1-| 


L O O K ! ! 
L O O K ! ! 
YES, YOU’LL DO BETTER AT 
THE BARGAIN SPOT o f SEDALIA 


1950 
1949 
1919 
1946 
1940 
1910 
1939 
1939 
1938 
1929 
1932 


Ford Custom 4-Door, fully equipped 
..................... $1750 
Ch evrolet 2-Door 
1359 
l ord 2 Door, overdrive, radio, h eater, all ex tras 1350 
radio, h eater, ex tras ....................... 
Dodge Coupe 
Ford 4-Do(*r 
Con pe 
2-Door 
2-Door 
2-Door 
.Model 


Ford 
Ford 
Ford 
Ford 
Ford 
A 2-Door 


850 
425 
395 
34.5 
175 
125 
15 
55 
( h evrolet 2-Door 
.......................................... 


H Down— Balance in 15 Month s— H% Int., plus Insurance. 


SEE F.S NOW I(JR NEW lO R D TRUCKS 
W. M. SMITH MOTOBS. Inc. 


1 .<EI> 
CAR 
LOT 
” 20 South Kentucky 
Ph one 
910 - 
780 


I(> ‘ ri c. 
D L M U C R A T - C A P I T A L 
Sedalia, Missouri. S un da v. F e br ua r T 11, 1^51 
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W a r n i i i i » 
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e m 
i - l 
11 
e 
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i 
1C 
legL-iaî. i'H n<>u goes to 
f 


X E W YORK. Feb. 10— -P — For- 
n -» f 
.i 
I’ er R e public a n Prc sid t ro Htn be:* cf 
cfei.-e. He .'a 
H oo\ e r w a r n e d A m e r ic a iast ni^ot 
‘- j. , 
trOd'a*. 
f 
to “ slop, look and listen” oc io.e 
¡^.ie<; 
12 1 ‘¡i 
;>e 
; = 
■isking a lan d 
w a r with Sovie* p ^ 
u\ . 
Russia. He said such a w a r M-k=^ Gib-.d"a. of U e - ‘ i: 
The loss of a l civilizaTior. ” 
\Ve 
• iv ,,.,t , - x 
In 
his 
second 
ma,i» c- 
forcij,!. iif ciOvtD', v P.n o .t 
o v. 
policy speeca in six weeks. H oover na\,i; 
t'.'i’ C . 
'n e 
proposed 
in stead tha t 
A m e ii c d n ^ i d Pac ii- ocear<i \ v- 01 c f 
i r - , 
build up a ir and 
sea pow e r and. ier on B : i ‘ain 
(if -oe v i.-rne.' ’■ 
if the Soviets a tta c k E i'-ope. p<iur coo^'Ct a^e ■; tne ot hr .. or J a p a n . 
W . I S I 1 IKC/1 ( 


11 against Russia “ until they have F o“ir.o.-a 
and the P ; . i i i p p i n e > L u iiu 
u a ul . . ■> it 
had e n ough.” 
He uia n-.v at * <it ‘ iri'r n • 
1111001 “ Ins. u.-. ♦♦v'ti. . 
In the light of later reuia ks. Uu- H di.on ocean Oi t ie .Mrciite;- fion 
.. t n 
J4 , 
H oove r seem ed to consider s uc i . r a n e a n . 
jfiid..,- o> i . e . '' 


a ir an d ^ a p ox ve i - p l uF E ur ope 'C Outlook Bleak 
'" 'F ur l h'^ ‘7 ' ! 
v.'ili to d efen d it.self— as \ \ e x t e r n 
r ui d i t . . i t < 
civilization’.« first line of defense. 
H oover fore.« a\\ 
a 
< un t in r a n c 'e . ■ e idea 
uS a 
H oove i ’s ad d re ss w a s prcpaieci'fot a n ol'ie r 10 >eai> of 
" 0 1 0 bleak ’ legion 
i !» po. .0 
fov a 
n a t ion w i d e a ud ie n c e ove r outlook of the w o r l d . ’ 
to 
IJa.oOO 
tvi 


T h e M utua l Broadca.« t system. 
A ‘ 
best, 
( e 
ad m itted , 
'‘grim fc-ieignei ■ ci.-.uu 
Ton es Softened 
a u.'tm ity rr.xist e n t e r t '.e door of..Army d . i n n g toe 
f i \e \ e a • 
fu 1 1.3-nienibi'r 
a r m e d 
sei\icc.> 
He a ppe a r e d to soften tiie 
t o n e , e ve ry A m e r ic a n hom e .” 
* C n a ir m a ii 
L.vdon 
Jonn.-on 
f U - ' conuiitT ee 
head ed 
by 
C ha i i m a n 
of 
his 
n ow - f a m ous 
“G i bi a l t e r ” 
B ut he d eclared that 
A m e i i c a 'T e x ) said the vote on The 1 8 -vear- 
Ri,--ell ( D - G r ) 
Ti-e seven a f f i i - 
.speech of Dec. 20 a lthough he did 
cannot sustain 
for 
that 
long a 
old.s 
plan in 
the 
subc om m itte e , m a tive voles t od a y — a m a jor ity of 
not sc ra p its philosophy — a p hi l o- lt i n ie a 
budget of ST 1.6 billions a, 
a 
br a n c h of the 
S e n a te 
a r m e d tha t group- - a p p a i e n t ly a ssured 
t 
sophy 
P r e s id e n t 
T r um a n 
a f t e r - l y e a r . 
Iscrviccs 
com m ittee, w as 7 to 
1 .> ould reach the Senate, 
w a r d s called isolationism. 
Hi- only w ord of direct c o m - ;S e n a tor IMorse ( R - O r e ) d i-scn m d 
T he 7 6 -y e a r-old Hoover, A m e i - iiieiuialion 
for 
the 
T r um a n 
ad-, 
.All O ld e r Go First 
ica’s on ly living e x - pr e s id e n t, d e - mini.''t ration c a m e w he n he w a r n - ' 
U n d e r thi.- 
plan, d raft 
board s 
m e d a n y isolationism in the first *ed of t i e d a n ge is of inflation an d ¡would ha ve to ta k e all a va ila b'e 
speech an d w e n t out of hi.« w a y |s a i o: 
m e n in iiie pre se n t 19 to 25 .igc 
again ton ight to say: 
" T he .''urest roaa a w a y from m - , group, 
before 
d ra ftin g 
a:-y 
18- 
'T a m not a d voc a tin g isolation-j flation is to accept the P r e s i d e n t ’s year-oid:'. Tiicn, they ■■. ould ha ve 
ism, but if othei- n a tion s should | wise proposal to ‘p a y - a s - y ou- go.’” |to ta k e first tliosc n e a rin g Hie age 
fail, ve m a y be isolated by forcei 
H oove r at once added: 
ifJ 19. such dS ta ose 18 y e a rs ano 
of c ir c um s ta n c e s a n d against our 
“ But 
w e sim ply 
can n ot 
c a rry 9 monlh.s old. 
will.” 
this e x p e n d i t ur e or such ta x load; 
In voting to c x te n o ti e 
Said H oove r tonight; 
T or long. Tiie econ om ic d e s tr uc - service from the pic.'-em 21 m on ths 
“R e c e n tly I proposed tha t if t he j ti on of the U. S. is on e of the the S e n a te group decideu to put 
nal ions of E ur ope failed w e should, j m e a n s by w hich Stalin hopes to the total of 24 m on ths not c oun t- 
as a p r ud e n t n ation , ha ve in m i n d j ove rc om e us.” 
iing leave time. 
a 
second line of a ir an d 
n a va l; 
--------------------------^ 
_ — 
I 
A .serviceman’s le a ve lim e ac- 
d e fe n se based 
upon 
the 
fm-eign 
( 
hea p 
cumulate.« at a ra te of a m on th 
shore s of t he Pacific a n d A tla n tic j 
S ir W alter R aleigh’s en tire 12,- each y ear. T hus, if he took his 
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F ore ign e rs L im ited To 25,000 
I'lUier t ic plan of using f or e ign ­ 
ers in the A r m y , not m or e tha n : 
2.5.hUh c<ju!i( 
be en rolled in a n \ i 
of tlic n e x t five years. 
* 
John.'« )!'! 
said 
this 
“actuall, 
V'O.i' i 
n-'l 
be a 
foreign legion” ; 
bf i au.« e ti'.e m en w ould be fitie H 
into r e gula r a r m y units. 
A fte r fiv e \ e a r s ’ service 
thcv . 
i;aft w ouk ' be eligible to ask for c i t i - , 
nths zenship. 
| 
T he S e n a te 
s ubc om m i t te e a p - | 
prove d the d e f e r m e n t of- up loi 
75,000 of 18 y e a rs old in e ach of 
the next thre e y e a r s to e n t e r c ol ­ 
lege. a f te r they 
ha ve com pleted 
four m on ths basic training. 
oCeans both n or th a n d south andjOOO acre estate w as « old to the M e a ve his .« ervice w ould e x te n d 2 
Thc.« e y oun g m e n a re e x pe c te d ; 
I m a y a d d the M e d it e r r a n e a n and 
I n d i a n ocean. 
Irish 
sta te sm a n . 
R ichard 
Boyle, 
for 1000 pounds, according to the 
In his Dec. 20 speech m a d e no i Encyclopedia 
B ritan n ica 


years. 2 m on ths and a bout a week. 
T he P e n ta gon had a.« ked a 27 - 
m on th m i n i m um service. It also 


to assure a 
supply 
of 
doctors, 
.scientists, 
technician.« 
an d 
othe r 
'){()fe.« siona!s in the y e a r ahead. 
B R O S. 
NOW IS THE 
TIME TO BUY! 
... AND SAVE! 


In Spite of Rising Prices 


O N E G R O U P 1 0 0 % A L L W O O L S U IT S 
Longs - Sh o rts - R e gu lars 
At Beduced Prices 
20% off 


The S u its W e Are Now O ffering in 
Our R egular Stock and at Regular 
P rices Are Considerably Below 
Replacement! 


E X T IK E S T O ( K O F 


LEATHER COATS and JACKETS 


20%, O FF 


T<( 
H 
M 
M 
N 
M 
M 
H 
M 
Mi 
M 
Hi 
M 
M 
M 
M 
H 
M 
H 
H 
M 
M 
H 
H 
M 
H 
H 


WIN A ZÜRCHER 
GIFT DIAMOND 
luiter ( « » ntest \<tw I 
Fiir 
( oirnplele 
l)elail> 
turn to 
tnir ad 
on 
pa ge .5 ot this issue. 
Z U R C H E R S 


W E R E P A IR 
,\11 
Ma kes 
Sweepers • Radios 
Washing Machines 


See 
Fs 
For 
G E NER AL 
L E K TRK 
A P P L IA N C E S 
We Tra de 
• 
Ea.sv l erms 


Sedalia Vacuum Co. 
5 1.2 So. La mine 
Ph<» ne 17 10 
• ■J block .S.E. ( ourlhouse 


ORDER IT NOW! 


For finer lawns, 


flowers, vegetables, 


shrubs and trees. 


L A W N S 


AND 
G A R D E N S 
F E R T IL IZ E D 
NOW! 


(.IV F 
B I : M 
R F S l I TS! 


\ L i n \ ( . k !;l n 


\ IGOHO 


I.OMA 
- 
S lI L E P 
.M.VNCRE 


M I L O I U . A M T E 


S( D1 I S 
n KF 
B F I F D E R 


106-8 tasi Main 
lelephone 1330 
STORE 


Sheen Cabardine Classic 


the voguish box- coat suit 


T O U T 
M i r r o r 
of 
fashion 


!• a.shionbdt suit w ith \oiing ideas. 


( lever new mail slot flap pockets, 


smarti.v piped. Im pe c c a bly tailored 


w ith ha n d - n e e d l e d flip collar an d 


front, ha n d - m ad e, self - covered 


button s . . . thre e <»f the m . . . 
M for trim closing. Beautitiilly r r e p e 


H 
lined. 
Slim, stra ight skirt. 
M 
M 
M 
M 
H 
M 
H 
M 
M 


M 
M 


N A V Y 


RED 


POW DER 


>1/1 S 10 to IS 


TOP GOATS 
20% off 


*55 TOP COATS 
Now *4 4 . 0 0 
*50 TOP COATS 
Now *4 0 . 0 0 
*45 TOP COATS 
Now *3 6 . 0 0 
*35 TOP COATS 
Now *2 8 . 0 0 
Gabardines - Cov eris - Tweeds 


Those who buy their Next Year’s Coat 
Now w ill find they have made 
U N U S U A L S A V IN G S ! 


( O R D F R O ^ 
S P O R T C O A T S 
G re e n , 
T an, 
B row n , 
(iray . 
L e a t he r a n d Wine. 


W e re $16.50 
^ 
^ 


to SZ2.50 


N O W 
12 


QUAÜTY CLOTHES SHOP 


214 So. Ohio Si.—Sedalia 
•Marshall 
- 
Wa rrenshuig 
- 
( Union 
Í erilral .Miss<» uii’s La rgest and 
Lea ding 
( lothing 
( ornpanv 


PANTS 
(bfbard in e. 
All 
Wool 
an d 
P a r t 
Wool: 


W ere to 


« 12 9.5—- 


NOW 
695 


M 
M 
M 
H 
M>i 
M 
M 
M>i 
M 
H 
M 
H 
M 
>4 
M 


206 So. Ohio 


HEATERS 


GAS HEATERS 


PRICES 
’‘5.95 
’*85.00 
ca rh 


WOOD HEATERS 


PKK FS: 
*3.75 . *17.95 ...H 


COAL HEATERS 


P R K FS: 
*22.95 
*49.95 ...H 


ELECTRIC HEATERS 


PKK 1 >: 
6.95 
*12.95 
each 
Hofiman 
Hdw. Co. 


305 So. Ohio 


Phone 433 


m m J« áüi 
SHARE EXTRA SAVINGS! 


; ; S 
U 
« 
r 
y 
t 
h 
. 
n 
g 


b 
u 
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• S m a rte r- th a n - e v e r 
sty lin g! 


• N e w e st S p rin g colors 
a n d prints! 


• Yes, STILL O N L Y 


V A L U E S 


f m . i i i n i r f i n i l n i g u.if ìln {M» jnp' l i k r t l i r - r l a ggf 'd "O ìow ! l o ok 


f ur s h i k m g j u i t l c r n - hk<* ibi« ' j i l a i d . . . f kv '-Ii i lora l« l i k e i b e d f l i - 


fat« * hlaf* p ri ll i , l a m k fui* s i \ liiig l li a l s p e . i k s a h i gl i e r prie« *. A n d 


h u r r y r i gb t in Lo 
f or x m i r « ! 8 i/.« ‘s 12- 11. 


P U S ( O T T O N RKO VIK L O T U S , P L I S S É ( O T T O N S , 80 S(F P E R ( ALES 
■'i'I 


, 
0. - 


G IR L S ’ CO TTO N D R E S S E S 


( lisp I’niui's with eselet trim-! I resh n e n 
Spiing stvles! 
.lust a rrix e d for Pe n n e y D.ixs! >i/e 7 to 1 1 
2 
Í Í 


AT P e n n e y ’ s 


3 . SEDAIIA DEMOCRAT-CAPITAL 


1951 Recipe Secti on 
Sed a lia , Misso uri^ F e b r u a r y 
1 1 , 
J .9 .5 I 
1951 Recipe Section 


Recipe Sectio n 


Containing; H u n d red s of fMVorite 
1 ood Recipes 


Subm itted b\ 
f louse\\ i\'es and (dooks o: 


Th e 
C . e n t r a l 
M i s s o u r i 
A r e a 


Upper left: Laura Bahiier and the cherry pie that 
won tiie state cherry pie baking contest in October. 
Laura, who is the daughter of Mr. and Mrs. Charles 
W . Bahner, route 2, w ill go to Chicago on February 
21, where she wdll now compete w ith other 4-H 
cherry pie makers in tho national contest to be 


held at the Morrison hotel. 


Center: A ctivity at the new Smith-Cotton cafeteria 
during the noon hour when cooks in the cafeteria 
are kept busy trying to teed the hungry students. 
The students are sliown filling their trays, wdth 
those w’orking in the cafeteria seeing that there is 
food a-plenty all tiie time. (Photo by B ill Padgett.) 


Low,’er right: Mrs. Anna Hamm, 9 03 East Seventh 
street, president of tiie A ltar and Piosary society of 
the St. Patrick’s church, and Mrs. Paul Wiem holt, 
108 East Tw’cnty-cightii street, vice-president, helii- 
ing to prepare one of tlie big dinner? at St. Patrick’s 
seliool hall. 
Mrs. Hamm is in charge of all of the 


dinners put on by the society. 
(Photo by Padgett.) 


This section provides a medium of e.xchange of favorite 
recipes for good things to eat for the homemakers ot 
the Sedalia area. 
There w ill be found some 800 reciiies 


in this section that are recommended to you by the man 
or woman whose name appears above each recipe. 


MEATS, POULTRY, FISH 


n iE A R T PATTIES” 
Mrs. C. Smallwood 
310 East J ohnson 
Sedalia, Mo. 
I pound beef heart 
I onion 
1 t. salt 
H E pepper 
H our 
3 t. bacon fat 
W ash heart, remov e v eins and 
arteries. Cu t heart in p ieces, p u t 
throu gh food chop p er w ith onion, 
u sing fine b lade. A dd salt and 
p ep p er. When ready dip hands in 
flou r and shap e m ix tu re in 4 v ery 
thin p atties. 


BAKED PORK CHOPS, 
RICE AND TOMATOES 
Mrs. L. J . Brown 
1212 Liberty Park, 
Sedalia, Missouri 
Place fou r p ork shop s in b ottom 
of b aking dish, chop s salte<l and 
p ep p cix ^d on b oth sides. Then p u t 
on top of chop s, 'it cu p washed 
u ncooked rice. Then p ou r ov er all 
one 
small 
can 
tomatoes. 
Bake 
ab ou t two hou rs at 323 degrees. 
This 
dish 
serv ed 
with a 
crisp 
•alad and dessert m akes a com ­ 
p lete meal. Serv es fou r. 


IIAMIU lU.EH DE LI XE 
Mrs. led Arin 
405 Thurston Street 
Versailles, Mo. 
1 pound ground beef 
2 egKs well beaten 
1 teaspoon salt 
Pepper 
1 tablesi» oon flour 
* I cup catsup 
2 tablespoons butter 
3 onions sliced 
Uaeon slices 
Coi ib iiH meat, 
seasonings, 
fl'.u r an I lat'^n; 
Mix u ntil thor- 


O i . a h l v 
h i t 


MY FAVORITE HAMBURGER 


Mrs. F. Loy Smith 
405 West Sev enth Street 
Sedalia, Missouri 
Put one lb. hamburger In a 
bowl and season well with salt 
and 
pepper. Now add 2 table­ 
spoons of finely chopped onion: 
2 
slices 
of 
bread 
w'hich 
hav e 
been throughly soaked in milk 
and 1 egg well beaten. 
Mix and then m ix some more, 
Form the meat in cakes about 
H in. thick ana about 3 in. in 
diameter. 
Dust 
the 
hamburger 
cakes with flour and saute them 
on each side in a skillet which 
contains about a 
tablespoon of 
heated butter. Add more butter 
during 
the 
cooking. 
When 
the 
cakes are nicely browned on both 
sides remov e them to a hot plat­ 
ter. To the small amount of fat 
left in the skillet add 
another 
tablespoon of butter, a teaspoon 
of worchestershire sauce and 2 
tablespoons of ketchup. Heat and 
stir and pour ov er hamburger. 


SHRIMP RAREBIT 
Chef Finis A. Green 
121 South Ohio 
Sedalia, Mo. 
1 cup shredded shrimp 
1 cup rooked rice 
1 cup of tomato catsup 
1 cup whipping cream 
1 small onion chopped 
2 tablespoons butter 
Salt and cay enne 
Paprika 
Crackers 
B row n 
onion 
in 
b u tter. 


TUNA 
MACARONI LOAF 
Mrs. 
Edna M. 
Buckner 
414 
North 
Washington 
Street 
Sedalia, 
Missouri 
lYs cup 
ev aporated milk 
*4 cup water 
V/i cup grated American cheese 
zy% tsp. butter or margarine 
cup soft bread crumbs 
% cup finely cut onions 
1 can Tuna (solid pack or 
chunk) 
cup finely cut pimiento 
1 tsp. 
salt 
Yh tsp. 
pepper 
3 eggs 
S cups cooked, drained, mac­ 
aroni 
Combine 
milk, 
water, 
cheese 
and butter, and heat to boiling; 
simmer 
and 
stir 
until 
cheese 
melts. Remov e from heat and m ix 
in crumbs, onion, pimiento, tuna, 
salt and pepper. 
Stir macaroni 
and lightly beaten eggs into tuna 
mix ture. 
Turn into greased loaf 
pan and bake about 
hours 
or until firm. 
Turn out and cut 
into slices to serv e. Serv es 6 . 


HOT TAM ALES and 
HAMBURGER 
Mrs. Charlie Barton 
1301 South Missouri Av c. 
1 can Hot Tamales 
lb. Hamburger 
1 cup Tomatoes 
1 good sized onion 
Y2 teaspoon salt 
Place hot tamales in a stew p an 
with the liq u id and hu sks on and 
stew 
ab ou t ten minu tes. 
In a 
skillet b row n ha m b u rge r and the 
sliced onion and salt w hen b rown. 
Add tomatoes and cook dow n dry . 
When ready to serv e rem ov e the 
hu sks 
from 
Hot 
T am ales 
and 
p lace 
on 
each 
p late. 
P u t 
the 
ha m b u rge r 
m ix tu r e 
ov er 
each 
serv ing. 


CHICKEN FRIED STEAK 
Chef Finis A. Green 
121 South Ohio 
4 tender cubed steaks (4 tol) 
Salt and pepper 
2 cups milk 
1 « gg well beaten 
Y2 cup flour 
1 teaspoons Worcestershire 
sauce 
M ix the w ell beaten egg with 
1 cup of milk, dip each steak in 
this mix ture, then roll in flour 
which 
has 
been seasoned 
with 
salt and pepper. Cook in shallow 
fat 
not to 
hot, 
until 
medium. 
Take steaks out of skillet and put 
in baking pan. N ow add flour 
to 
y our 
fat 
and 
let 
b r o w n 
thoroughly , add 1 cup of milk and 
a 
little 
water. 
Let 
cook. 
Add 
salt and pepper to taste, worces- 
terhire 
sauce, 
a 
little 
paprika. 
Pour this ov er y our steaks. Bake 
12 minutes. Serv es four persons. 


MEAT LOAF 
Mrs. Thomas Hampton 
1003 East Fifth 
W 2 lb. ground beef 
V4 cup onion, cut fine 
*4 cup celery , leav es cut fine 
1 cup quick oats 
ZYz tsp. salt 
'4 tsp. pepper 
1 tsp. prepared mustard 
% cup catsup 
1 egg. well beaten 
1 cup milk or w’ater 
Combine all ingredients in order 
giv en. Pack in loaf pan or form 
in loaf and bake in roasting pan 
one hour at 37 5 “ F. Note: Ev apo­ 
rated milk can also be used. Mak­ 
ing it half milk and half water. 


BAKED WHOLE FISH 
Chef Finis A. Green 
121 South Ohio 
1 2-lb. fish (any species) 
Salt and pepper 
1 No. 2 can tomatoes 
1 cup celery , chopped 
1 onion chopped 
3 tablesspoons parsley , chopped 
3 tablespoons butter 
Y2 cup water 
3 cups boiled rice 
Wash 
fish 
thoroughly , 
split 
down the back, stuff with rice 
that has been cooked in salted 
water. Close up and put in bak* 
ing pan. Spread the rest of in­ 
gredients ov er fish. Salt and pep­ 
per. Bake 30 to 40 minutes in 
medium hot ov en (35 0“ F). Serv e 
with lemon and its natural sauce. 
A good Lenten dish. 


MEAT PIE 
Chef Finis A. Green 
121 South Ohio 
4 tablespoons 
cooking fat 
1 chopped onion 
1 chopped green pepper 
2 cups meat stock 
1 cup peas 
Y2 cup diced celery 
IV2 cup diced cooked meat 
4 tablespoons flour 
Y2 diced cooked carrots 
salt and pepper 
Slow ly 
brown 
onion, 
pepper, 
celery , 
seasoning 
and 
m eat 
in 
cooking fat until brown. Add re­ 
maining 
i n g r e d i e n t s . 
Heat 
thoroughly . Pour in shallow bak­ 
ing dish or pan. Cov er with bis­ 
cuits. Baked in hot ov en (4 5 0“ F) 
about 
15 
minutes. 
This 
serv es 
six people. 


COMBINED VEGETABLE 
Add I a n d m e a t DISH 
shriinj). catsu p , rice and cream. 
Season to taste. Cook ov er hot 
w a te r u ntil flav ors are b lended 
S erv e on 
melb a 
toast 
or 
crisp 
crackers. Sp rinkle with p ap rika. 
S.iu te onions inlThi.s serv es six p « eop Ie. 
n. it 
into m inu te 
b u lti i . 
Ft a 
rcsand 
Silica 1 
s a u te e d ' HAKBE(’UEl) PORK CHOPS 
onia.tis {¡li half 
the c.ikes, ai'*d 
3Irs. (i. A. Raboiirn 
tu }> with icinaitiu ig cakes sand- 
1212 South Lamine 
wicli ;,tv le. P i e s ' edges together, 
Sedalia, Mo. 
wi ap with stii}> of b acon arou nd | 
Fry pork 
chops 
until 
the edgt! of each, fasten b acon 
(about 3 pork chops) 
w ith toothp ick. Bru sh cakes w ith. 
Mix together 
m elted fat. Broil u nd er p reheated! 
b roiler. 
C arnish 
with 
tomatoes | 
» nd p aish'y . 


brown 


Ml'SIIOOM PATTIES 
Mrs. M.Mtle Vest .lohn.son 
16 15 South Beacon. Sedalia, Mo. 
1» ^ pounds ground v eal or beef 
1 n ip sott bread eriiinbs 
3 tahles|)oons parsley or onion 
If desired, (iood without. 
1 • I teaspoons salt 
1 n i p Pet eoneenlrated m ilk 


1 I teaspoon peppier 
W hen milk 
is ab sorb ed shap e! 


- jciip catsup 
"a cup of water 
cup v inegar 
1 teaspoon celery seed 
teaspoon thy me 
1 teaspoon .salt 
P ou r ov er p ork chop s and b ake 
P 2 
hou rs at (2 5 0“). Baste f r e ­ 
q u ently . 


CUE A M I D HA.M BllUiER 
Dorothy Kinner 
9 16 South Lamine 


Mrs. Logan Colwell 
LaMonte, Mo. 
This is v ery tasty . 
1 can whole corn, No. 2 can 
1 
pound 
wieners 
(small 
size 
preferred) 
Heat corn in sau ce p an, with 1 
cu p milk, ' 2 tab lesp oon b u tter, ^4 
teasp tx in salt. W hen hot add 
1 
tab lesp oon 
flou r 
or 
cornstarch 
w'hich has b een m ix ed w ith 
1 
tab lesp oon 
cold 
water. 
Rem ov e 
from fire and p ou r ov er wieners 
which 
are 
in 
b aking 
dish 
and 
heat in ov er, 3 5 0“, 1 2to 15 m in­ 
u tes. S erv e immediately . 
Sometim es I also add leftov er 
gi'eeii b eans, or tomatoes to this. 
W hen serv ed w ith a dessert this 
m ake sa v ery tasty 1 -dish meal. 


CHICKEN N CASKET 
Chef U n is A. Green, Sr. 
121 South Ohio 
Sedalia, Mo. 
Cu t u p one m ed iu m size sp ring 
chicken, w ash a nd season, then 
roll in flou r, fry in hot fat u ntil 


NOW! You Pay No More For Revolutionary 


Pu shb u tton Cooking 


Sadalia, Mo. 
1 pound hamburger or ground done. Cu t the top off of a regu lar 
Into 
1 2 p aitics. 
beef. 
Fi y slowiy 15 minu te:; or u ntil 
1 onion chopped fine. 
b row n lit! b otl= ‘u di.'S in 4 ' 2 tab le- 
fp noiis hot fat. 
B row n 
in 
hot 
fat 
in 
skillet. 
Make a milk white sau ce of 
2 
Add nu x tiu r (d 10’ 2 coneen-j tab lesp oons flou r and 1 p int milk, 
trati'd mu sb rooin . - u p with 1 cu p Salt 
and p ep p er to taste. Pou r 
P et milk .iihitod with 
’ 2 cu p of O v er b rowned m eat and cook u n 
w atei. 
.til thick. Seiv e on toast or b iscu its. 
S im m er 15 minu tes tu rning p at- 
ti< s. Serv e 6. 


loaf of b read, hollow ou t and p u t 
in ov en to toast to a nice b rown. 
Now p u t y ou r chicken inside the 
casket, p u t this on large p latter or 
tray . G arnish with fresh p arsley 
and flowered radishes. Serv e with 
cream grav y and a tossed green 
salad. 


BAKED SAI.MON ( ASEROLE 
I\lrs. E. 
Klein 
6 17 West Six teenth Street 
Sedalia, Mu. 
1 ran salmon 
2 hard boiled eggs 
1 cup white sauce 
A little salt and pepper 
Flake 
salmon, 
mix 
with 
the 
white sau ee, add the b oiled eggs,, 
cu t in small {lieces, add salt and 
p ep p er, p u t in b aking dish and 
b ake in slow ov en 25 minu tes. 
| 


WHY LEABH TO 
COOK 


RAI.MON rATTlKS 
Mrs. Dorothy Kinner 
9 16 South Lamine Av enue 
Sedalia. Mo. 
1 ran salmon, flaked and boned 
2 eggs 
1 tablespoon v inegar 
Roll 15 soda eiackers fine and 
fifi dto salmon. Mix 1 teasp oon salt 
and form it into p attie.s. Fry b rown 
in hot fat. Remov e from skillet 
and m ake a grav y in drip p iru .’s. 
Place p atties on p late and co\ # 
with grav y . 


I 
can get a complete 
meal at 
BUCHER’S 
for only 


and I don’t hav e the mess 
and 
dirty 
dishes! 
BUCHER’ S 


th* most ex citing range 
•v er offered at medium price! 


Think of Hi You iust press a but­ 
ton for the ex act cooking heat 
y ou want. “ Talking co lo rs” 
show y ou which button to press. 
It’s the most talked-about ad­ 
v ancement in electric cooking 
since the introduction of Hot- 
point’s amazing Calrod® Heat­ 
ing Units. 


¿ 
0 0 ^ 7 
5 


t t u t p a i n t 


7r £ / yR £ S T -f / R S r 


Colrod Units start fast, cook with 
eificiency —built to la st! 


Au tomatic Ov en Timer permits 
cooking entire meals while y ou 
are away . 


Minu te Minder makes it easy to 
time cooking 00 surface units. 


3 Large Storoge Drowers 
hav e 
ro u n d e d c o r n e r s to make 
c le an in g easy . 


HOME 
COOKING 
5 08 SO. OHIO 


T h e Sed alia, (Mo .) Demo crat-Cap iial, Su n d ay Mo rn in g , Feb ru ary 11,1951 
DREW ELECTRIC 
115 W. 5 th St. 
(First door w est of Liberty Theatre) 
Phone 7 6 8 
SERVICE IS OUR MOT T O" 
MADE BY THE WORLD’ S FOREMOST ELECTRIC RANGE MANUFACTURER 


MEATS, POULTRY, FI SH 


T l N A MACARONI LOAF 


Mrs. Gordon Ricks 
So. Quincy , Sedalia, Mo. 
Co o k and stir o v er lo w heat u n ­ 
til cheese melts: 
Itn cup Pet milk 
cup water 
11. cup American chee>e 
E ta blespoons butter or mar- 
Rariiie. 
Rem ov e from heat and niiv in; 
1* . cup soft bread crumbn 


*1 cup onion 
cup canned tuna 
(can 
use 
sa lmon) 
teaspoon salt 
“h tea spoon pepper 
Fold in three beaten 
3 cups of cooked drained ma c­ 
aroni 
Pu t in greased lo af pan 
Bake 
u ntil firm o r 
ho u rs. 
Coowj! 
Sides and tu rn o nto platter and 
slice, A go o d main dish fo !- l ent. 


SPK 1 r> MEAT EOAF iR oi.t) 
Mrs. Da v e Shields 
Houstonia 
Il» s. ground beef 
!b. ground pork 
cup soft bread crumlH 
eiif» milk 
eggs, slightly beaten 
1*:» tbsp, finely chopped onion 
E 
tsp. salt 
ti 
tsp. pepper 
tNP. ground clov es 
tsp. nutmeg 
I 
tbsp. lemon juice 
1 
tsp. grated lemon rind 
.So ik bread cru mbs in milk fo r 
5 miiiu tes. 
Co mbine meat, bread 
o ru nd)s. milk, egg and sea.No nings 
^IiK tiau o u ghly , pack in a giea.sed 
Oassero le and bake in a mo derate 
en 
(350° 
F) 
fo r 
1 
Iro ns, 
So rv es 10 to 12 pei'so ns. 


MEAT BALLS 
Mrs. Earl Orr 
KiOl South Sneed A v e . 
Tv mato S a u ce— Co o k u n t i l c le a r 
1 o nio n cho pped, in 
1 t a bl e s po o n 
fat—add to this 2^2 c u ps I t n n a - 
to es (o r to m ato ju ice a n d pu r ee), 
■- tairlcspo o ns bro w n sitgar, 1 t e a ­ 
spo o n .salt, i,_, teaspo o 
bl a c k pe p­ 
per and 1 ba y leaf. C o o k s lo w ly 
o \et lo w hea t o ne ho u r, s t i r r i n g 
o ccasio naly . 
Meat Halls— One 
po u n d 
lean 
gnnind i)(‘ef. 
lb. g r o u n d po rk 
to r less), 1 cu p fine br e a d c r u n ibs . 
2 eggs slightly beaten, 
1 
t a bl e - 
‘^po itn salt, 1 teaspo o n bl a c k pe p- 
pei, 'v cu f) w a te r. M ix t h o r o u g h ­ 
ly . make into small balls. B r o w n 
o n bo th sides in a little fat. P o u r 
the tu inato sau ce o v e r t he s e and 
u tes o r lo nger. May be c o o ke d in 
co o k co x cro d slo wly fo r 3 0 lu in - 
o \ en I'o x ei’ed. 
Co o k o u (‘ package o f s pa g he tt i 
in 
bo iling 
salted 
water' 
u ntil 
do ne. Diaiii and ad d »2 
c u p o f 
gsated Paiine.<an cheese. 
^Plien m e a l balls ar-e d(*r e u 
It -o e Iro ni sau ce a n d a d d sp a g­ 
hetti and 
cheese to s a u c e , 
stir 
'md -seix e ho t aro u n d tirt 
r cat 
bdls. 


BROILED SPARERIBS 
' 
Mrs. Russell K. Dreiiou 
6 06 So. Grand .Av e. 


3 ll>s. spareribs 
.3 cups water 
1 cup v inega r 
eup minced onion 
1 clov e garlic (minced) 
1*2 tbsp. Worcestershire sa uce 
‘ I cup granulated sugar 
.3 tbsp. catsup 


■i tbsp. salt 
.3 tbsp. fat or salad oil 
* I 
tsp. 
pepper 
Bro il spareribs in bro iler u ntil 
go lden 
bro w n 
o n 
bo th 
sides, 
i M eanw hile, 
co mbine 
remaining 
jingredients and bo il fo r ten m tn- 
Uiles in 
an u nco v ered sau cepan, 
jlhace spar-eribs in u nco v ered ba k­ 
ing pan o r ro aster and po u r so me 
o t 
the 
.sau ce 
o \ er them. 
Bake 
in ho t o v en o i 450 degrees F. fo r 
o ne ho u r, basting ev er'v ten m in ­ 
u tes w ith remaining sau ce which 
sho u ld be kept ho t. Serv es 
4 o r 5. 


I 


1» 
1 


HAM Bl FEET L fA F 
.Mrs. .Alberta Fllisoii 
Route 1 - Dttcrv ille, 3Io. 
1 teaspoon gela tine 
ta blespoon butter 
tableNpooirs flour 
teaspoon paprika 
1 cup milk 
3 cups minced ham 
I cup cream 


>1 cup of « old wa ter 
• I tea spoon .salt 
• s tea spoon pepper 
3 tablestmons ehopped 
green 
peppers 
Few drops Worcestershire 
.sauce 
Heat bu tter, add flo u r and stir 
u ntil smo o th, add milk and sea- 
smrings. C’o o k o x er ho t w’ater u n ­ 
til thickened, stirring co nstantly . 
Add gelatine so aked in co ld w a t­ 
er. Remo x e fro m sto v e and co o l 
When co ld, 
fo ld in ham, green 
peppers and beaten ci'eam. Po ii?' 
into squ are mo ld o r lo af pan and 
(hill u ntil it can be sliced. 


REFKK.ERATOR “ EATS" 


31 1 s. ( arl .Arnett 


t.F.D. No. 3. fireen Ridge Mo. 
1 
c. left ov er cooked m ea t— 
ground fine 
2 c. left ov er v egeta bles (corn, 
peas, lim.is, v egeta ble s*e\v , p o ­ 
tatoes. etct. 
I c. » '« Nniatoes (left ov er brea d­ 
ed toma toes, soup or whole to ­ 
ma toes) 
I c. Dry bread crumbled 


* 2 c. ( ; rated cheese 
( I e. Onion 
I T. Lard 
.Method: 
1. Melt laid in large skillet, a d ! 
o nio n and fr> u ntil grdden bro w n. 
2, Add r'cmaindo r o f ingredienti 
in o rdt'r and sea.so n to taste (salt, 
{>epj» er, etc). 
3. 
t'o o k H> m inu te s o x er lo w 
he a t. 
4, Sei \ e -Yu m, y u m. 
It s a go o d dish to hav e after 
x o u clear the reft igei'ato r. 


MEAT 


bv k i :i) m ea t b a l l s 
AM» .SP VCillETTI 
Mrs. Herbert Seifert 
17(» 1 West Elev enth S tr e e t 
.Sedalia, Mo. 
1 P'Mnid ground beef 
1 cu!» bread crumbs 
’ * larse onion chopped 
3 tablespoons corn m ea l 
3 teaspoons salt 
1 teaspoon chil pow der 
' I teasp<H>n black pep per 
' I t« *aspooii celery sa lt 
I cgS 
' 
(lip milk 
Dlix to geiiiCi w^ell a n d fo rnx intu 
t.dh, 
C'» o k 1 
package 
s pa g he t i 
m 
sbtau bo iling water, drain. 
Bio v x ii m e a t balls in s ki l l e t in 


2 ^^blcs|)(H)ns baco n fat, t u r n u ntil 
hi > XII o n all sides, r e m o v e ft o n 
skillci. Add the o ther Iralf o ni(>n 
it'ho f)(H'd 
fine) 
to 
skilled 
'u cl 
teaspoon o ro x v ii. 3'hcn add 
1 pint s e a s o n e i 
ttimato sau ce and *4 c u p su gar 
Mix x x ith co o ked spaghe tti. 
Pu t in large baking d ish, pu sh 
the meat balls do wm in s pa g he tt i 
and 
hake 
slo wdv 
3 00” 
i 
ho u r. 


LOAF 


-Mrs. Dorothy Kiniier 
9 16 South Lamine Av enn« 
.Sedalia, Mo. 


% p<iunds hamburger 
I chopped onion 


\-t can corn (No. 2) 
I cup oatmeal 
9 eggs 
E 
tea spoons s.*!t, 
' 
pepper. 
I cups water 
I .strips bacon 
L« cup catsup 
^Iix meat, o nio n, co rn, o atmeal 
iti I eggs, seaso n 
Shape into lo af i Set v e with sharp g ra te d c he e s e 
place m a gi'o ascd bake pan, lav ¡Make 10-12 m e a t balls. 
baco n St u ps o n the lo af. Po m cat-j 
--------------------------------------- 
$up C)v<M a l l . Su rro u nd meat l o a f ,MISSOI'RI SCRAPPLE 
3(dth 6 s!ic(‘d cano ts, salt and pep- 
carro ts. 
Po o r o n 
W'atei 
fo 
lo v e r carro ts. Bake 1 ho u r 425 F. 


M FA I LOAF 
-Mrs. Oria Hammond 
12 4 L i:Uh St. - Sedalia, Mo. 
E Lbs. ground beef 
E lea spoons salt 
3 Tea spoons dry mustard 
E Tea spoons W’orchesleisblie 
sa uce 
Dash pepper 
1 2 Cup onion, chopped fin« 
( up celery , chopped fine 


Z ftggs, slightly beaten 
1 2 Cup cream or rich milk 


1 * 2 (Yips cracker crumb» 
(U p tomato juice 
C o m bine the 
ingredienls 
and 
trio ld into a pan. Po u r to mato ju ice 
<»v » r the entire meat loaf. Rake T H '0 -l\-O N E MEAT__DISII 


n a mo derate o x en, 350^, abo u t 
ho u rs o r u ntil do ne. 


(c a y e n n e 


( bef Finis A. G reen, Sr. 
121 
South 
Ohio 
Seda lia , Mo. 
cups ground pork 
teaspoons salt 
cups ground beef 
teaspoon pepper 
3 cups m ea t broth 


1 * 2 teaspoon sage 


1 *2 cups 
corn m ea l 
pepper 
C o mbine m eats an d br o th. H eat 
to bo iling. A d d seaso ning. S r f t m 
co rn rno cil 
slo wly , 
s t i r i i u g 
co n- 
sf rntl.x , (Y)o k 30 m in u te s. A d d a 
few grains cay ene pe ppe r. 
Po u r* 
intt) mo ld. Chill u ntil f i r m . Cu t 
in 
iliin slices. 
F ry 
u n t i l 
bio x v ncd. 
S e r v e 
w ith 
e g g s 
sty le o r with mo la.sses. 


wet! 
any 


STEAK WITH 
MCSHRGOM GRAVY 
Mrs. J im Sha w 
1603 East Sev enth Street 
Sedalia, Mo. 
.3 or 4 sma ll eiibe steaks 
< an miisbrooin .soup 
1 n ip milk or cream 
1 onion 
S easo n wnth garlic, salt, pepper, 
and paprika. 


Mrs. Ama nda Close 
9 07 South Fa m ine A v e n u e 
I.me y o u r cassero le o r ba ki n g 
disli 
after 
being 
w'cll 
grc*ased 
with co rnmeal m u sh w e ll pa t t e d 
do wn and pu t in a la y e r o f ha m - 
bu rgei and po rk t ha t ha s 
been 
fncnd to a 
light 
bro wni 
u sing 
o ne po u nd o f ha m bu r g e r a n d o ne 
half po u nd 
o f 
po rk 
s a u s a g e 
i'heu a lay er o f m u sh a n d a lay er' 
o f meat finishing the t o p 
w ith | 
mu sh. Add salt, pepper, a n d chili i 
po wder to taste a n d ba ke in & 
go o d bro wning o x en. If t h e r e is 
L ike .steak? Want to make a 
Itttle sitmk go a lo i>g way ? Bro wn 
I ^ 
o f cereal fro m br e a kf a s t 
t u be steaks x v ^eh, cu t into small o r a cu p o f maslied po ta to e s fro m 
pieces and add dried o nio n and a prex io u s m eal it will he lp to 
let sim m er, add pepper, gaidic, salt 
and papr ika. Add rnu .shro o m so u p 
and ci'eam o r milk and stir. Serx ^e 
With a green salad and ry e bread 
Had y o u hav e y o u r meal. 


make bu lk. A few c u be s o f cel­ 
ery , add flo u r, also a te w to n%ato e.-x ' 
may be added. If the fa m ily do es 
no t like co rnm eal « mu sh r i c e m ay ) 
be u sed instead. 


Inside, Outside. All Around The House... 
SIMPLlCIfY FROCKS 


make light of smart young homemakers daily routine 


l 
i 
l 
S 
l 
l 
l 
l 
¡ÉiRUcrry fn 


Yes. .x oii’rc ready in a .jiflv for y our 


brc.ikfnst-to-bcdtimc rniititic \x hen > 011 cboo'« .« 


y our “ at bnmc" ua rdroUc from out 


wide Hcicctioii 
« f ca>iv -to-7 Ì|>i» cr-lnlo 


.Simplicity Frocks. Ttrcy arc bc>ond c<ntipaiison 


for sty le, ma teria l and qualiix of 


XX orkma iisliip at these x \onder fnllv lox x ' 


pi it es! 
2.9 « aiitl 
.9 3 


T ^ M 7 » V 
^ 
siMPUcmr FRoc 


.Abov e: Sty le 306 


H a i u i s o i n r lo af pr i n i o n an 
S i i n pl ir i t y pa i l ei i i 


l a l t i r co ll ar a n d 
po ckr« 
t r i m 
w i l h 
c o n t r a s t i n g 
rick 
r ac lt , o u t l i n e d w itli so ft ru fflu nit 
" I in c h slide f a st e n e r 
< ho lce o f Iriu e, g r e e n o r ro se. .Satifo ri*ed, sl/c» II to 4 1. 


A t Right: Sty le 308 


/Vrtistic 
flo ral 
patt er tt 
irt 
a n 
a t i g i n a l 
siiiipli cit y 
pr i n t. 
XX'hite 
o r g a n d v 
f a g o t e d 
y o ke 
u r t h 
co l o r ed 
faKo tlriK 
ta 


i i i a i r h r o n t r a s t i n g tr im . I . a s t e s t ni drt ff at sides. '.’ I iin h 
s l i d e f a s t e n e r , 
( l i o i e e o f r ed , br o w n o r itiu e. 
S .i n fo r i / ed , 
S i ze s 1‘i 
to 
r i . 


These arc only tx x o of .sev eral i^iinplit ity 
Ik k U 
.sty les y ou'U find on our balconv . 


'Siy le Without Ex trav agance*' 
c 
- W 
(ynN\iyyi-\\OJC\(ynsiTu 


414 South Ohio— Phone 7 8 7 
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MEATS, POULTRY, FISH 


HO T 
“ IS U I I TO I*T!'f*TK‘^ 


Mrs. Otjro thy 
KiniH-r 
HIH So nlh l,amint* 


li« nu> 
Ihf 
!ri.>ni h 
j « lipi’rü, vVif li u» ’ll, 
uni lill v.ith 
Hu* f» ^!lu\^'i^lM 
» n.‘ ' ifh. 
StultillK X« . 1 
1 I'lip o T fcnMiiiiI o r di< o d bo ilo d 


I cup so il liicaci cniiniui a nd 2 
iahi*‘9« po o iis mcllcd butler. 
1 large to ma to , cho pped 
1 Sma lt 
o nio n, eho |)ped 
"<a!t and pepper to taste 
I Hea ten egg , to p with erumhs. with eg g 


U NA T O A F 


Mrs. T. M e tea lf 
m e d iu m s i / e ca n s w h i l e tuna 
eu p g ra ted brea d er u m b s 
4*11 p milk 
tsp. le m o n juiee 
tsp. pa prika 
ta b lesp o o n ebo ppp« i pa rsley 
ta b lesp o o n o n io n jui<e 
eg g s, w ell b ea ten 


llA .M H l R fiK R P IE “ A E A M O D E ” 
.Mrs. ( ’a rl 
Arnett 
K.IM). No . I - C;reen Ridg e, Mo . 
1 M e d i u m o n io n ch o p p e d w e ll 
i Th. g ro und be« ‘t 
I ( ’up co rn m e a l 
1 ('up 
milk 
1 t. 
sa lt 
1 eg g 
1 t.p epper 
M i x w e ll a nd let sta nd in re - 
Irij'c* a to r 2 ho urs. 
P re s s into g rca.sed b a k in g dish. 
To p w ith i o l l o w i n g sa uce: 
eu p t o m a to juic e 


* 2 eup t r a c k e r c r u m b s 
1 T. bro vt n su g a r 


• 2 1. vin e g a r 
t. sa lt 
1 T. chili p o w d e r 


••2 e u p g ra ted c h e e s e 
B a k e in 32.5 
o ve n fo r l 
U hrs. 
i 
B len d Iht? a l)o ve in g re d ie n ts a nd 
* pla< e in 
a 
g rea se d 
b a k in g d i s h . : s>t*rve w it h a .salad 
a nd a co i nj 
|St>iinkle to p w ith a tihn la yer o f sta rch p u d d in g 
fo r a n 
i n e xp e n 


I b i e a d Cl uinbs a nd b a k e in a m o d - s i \ e but ve r y n o u r is h i n g m ea l, 
i t ra te o ve n 3.5 0', 30 m in u te s . S e r ve , 
- 
----------------------------------- - 


S A l M O N A N D C H E E S E 
C AS.NEROI.E 


Mrs. M a r a T. K e e vil 
.Syra cuse 


1 > 2 t up sc a ld e d m ilk 
2 
c u p s so ft brea d c r u m b s 
> t 
c u p m e lt e d butter 
2 
p im e n to c s . c h o p p e d 
(o p t it m a l) 
( h o pp ed o n io n to ta ste 
I*., c u p s g ra ted c h e e s e 
: 
Sa lt a nd P ep p e r 
i 
3 
eg g s, w e l l b ea ten 
1 
p o un d ca n sa lm o n , dra in ed 


p"m- ,,-ilk o ve r brea d c r u m b s , ^ ^ i e e o n .o n s a n.l c o m b i n e a ll o t h e r 


A M 
butter, 
p .m e n to e s , 
o u io u , 
a nd s im m o r 
1.5 m,.^^ 


eh ee se , sa lt a nd p ep per. T h e n o gKs. f 
" 
b 
s 
- " « . k m « d .s h 
lH.t 
Krc.ased ca .ssero le, la y e r o f 
u nt.l 
tn-st m i xl u r e , then sa h n o n . F . n i s h : « " ! . 
R e m o ve 
vo ve r 
a n d 


w ith 
first 
m i xtu r e 
o n 
ro lledj 
cra ckt r cr u m b s. 


B A R B E C 'l E D 
S P A R E RIBS 
Mrs. Lawrence Bo ckelman 
Co le Camp 
3 
lbs. spare ribs 
1 
large o nio n 


*1 cup vinegar 
1 
cup to mato juiee 
•4 cup catsup 


*2 eup water 
tbsp. bro wn sugar 
tbsp. paprika 
tbsp. salt 
tsp. dry mustard 
tsp. chili po wder 
B r o w n .spa re-ribs in fr y in g pa n. 


s lig h tly 
fro m OVCÎ1 . 
b e fo r e 
r e m o vi n g 


.sauce. 


2 
1 


'•i 
1 


Ba ke a bo ut I ho ur. 
S lu l fin g No . 2 
( ups g ro und 
beef 
( I m p p c d 
o nio n 
( up c r u m b s 
Tgg 
Sa lt a nd pep per to ta ste 
l o p 
with 
butler. 
R a ke 
o n e 
ho ur 
.37,5 , 
Sltiifing \ o . 3 
2 I lat ca ns tuna fish 
! ( u p cr u m b s 


i I g g s a nd 1 ctif) milk 
Sea so n w Itti sa lt a nd pepper 


i'o p w iih ei limbs, b utter a nd 
rbeese. 


i ' l . r - t 
ill pa n I'f.nl.tin- 
Ü Ip'lf* lntl .*,(t« r, ! ‘ u ’ pf‘pp<‘i> 
ii 


' 
n 
! ; 
• ; 
H.i’ .«.- 4.1 : : i .1.UÎ« S, 


I I 
I o i l SIIHI Ml* 


I Ila 
D.uiscv 
') P) No rth Os.;r e 


I b 
fresh o r Ir o /en 
o r ^ raii^ 1 
I a rg e o m o ii mtiired 
I .1 lih spo o j; .- 
co o k iiig 
l e a po fui 
Ho ur 
Ra \ lea f 
I ea sp o o ns sa It 
( .m t o m a t o e s < i ciu» s) 


I I .(s p o o n ce|er% 
sa lt 
T e a s p o o n 
p.ir sle y i t i i i e l v 
I bo (>ped I 
( lo ve g a rlic 
'l i n e l v m in c e d 
' 
I ea spo o ii 
pep per 
Da sh ( a \ e n n e p» pper 


I ■ I: nr 
h O/ 1 n 
!n 1 1 1} < 
a . < > 
>i 
■ ' m W 
.slii il. . 
' 
tht:J 
- i 
4 l \ , ,iti<j di ,;in 
Ih'o w II nnua i 
1 
< nr 
n Imi fa t, tin-n s i n i m u . 
nni i' 
1 nr. 
..n l 
• hull! i . 
o i * i;g 
■■•nn-tanllv. 
Xdd 
<nin ! ' li.i tuni; llU;re(h- 
d Inin... Ui a Inni. 
t r e 
nd 
nnn « *r 
í» >r 
.Ml 
. 
.» ! 
(' 
Vii? CfHikf'd ' ice. 


1 
ta blesp o o n butter 
1 
ta b le sp o o n flo ur 
1 
eu p m ilk 
Sa il a nd p ep p e r to ta ste 
2 
ha rd co o k ed e g g s e h o p p e d 
fine 


> 2 tea spo cm e h o p p e d pa rsley 
M a k e 
a 
w h i l e .sauce a nd a dd 
ha rd cunked eug.s a nd p a isle y . 


I' 


1 


s h rim p ‘ 
*' 


fat 


SI'.-\KERIRS A TV H A W A I I 


Mrs. (i. H. Clinto n 
O lte r ville 
3 to .5 Ihs. si)ar<“rihs 
.3 
Ihsp. bro w 11 su g a r 
tbsp. co r ns ta rch 
tsp. sa lt 
cu p vin eg a r 
« up « a tsiip 
b-« i/. ea ii «‘luslieil p in e a p p le 
tbsp. so v .sauc« ‘ 
r ibs inIc . c r \ iim pu. 
a: 
mnt !i fa t a s p" -: 
iln n e 
r n , ( e r e s ' ; . ! 
a ■■ rt*iI■ ( I‘1 
a n d c-.*« . 
\ 
t h i c k c i i e n , 
i i m r . 


A n . t t n u ' 
la er nf 
:C 
ffnn. 
e c ve l 
witl: 
nnth i r 
l a ve r 
m 
4- 
» n . 
I I) er p.in tiul'- 


»1 3.50 
(e .vn !nr a5 i< 


2 
I , 


« 
I 


1 
I 
( iP 


.5 IEAT D I S H OH i i O l C A S H 
.Mrs. Bert .Stiekro d 
R(» ute 3 - W in dso r 
lb. h a m b urg er 
sm a ll o nio n 
la hlesp« » o ns fat o r butter 
eu p w a te r 
1 ta ble sp o o n sa lt 
1 eu p t o m a t o e s a nd ca tsup 
1 cu p 
i-o o ked 
sp a g he tti 
* 2 tea sp o o n 
chili 
po w « ler 
M« dl 
fat 
nr 
b u tle r 
m 
frying 
p.iu. .Add niiinns a nd b ro w n . I'ht'ii 
a dd 
mea t 
a nd 
w a lc i 
a nd 
co o k 
h)i 20 minutt'.s 
M ix in s[)ag h« 'ltr 
to m a to es, 
ca tsup, 
chili 
p o w d er , 
a mi i t o k a bo ut 2U m mule.s m o r e j 
Scrv t s 
six. 


M E A T L O A F 


Mrs. T r u m a n C hism 
F o rtun a , Mo . 
M i x 
1 * 2 p o u n d g ro und b ee f 
1 e u p o f fresh brea d e r u m b s 
1 m e d i u m o nio n e h o p p e d 


1 eg g 
1 • 2 tea sp o o n sa lt 


> 4 tea sp o o n p epper 


» 2 ca n o f to m a to .sauee 
S a u c e 
M i x * 2 
to m a to sa u ce 
1 eup o f w a te r 
2 tahl« ‘sp« io us m u sta rd 
2 tahlesp« K)us vin e g a r 
2 bro w II s u g a r m ix 


F O R ( 1 F I N E M E A T B A E I . S 
Mrs. D o r o th y K ln iier 
}*16 S o u th L a m iiie A ve n u e 
S ed a lia , Mo . 
1» 2 P4» iinds gro und beef 


2 eup riee (unco o ked) 
tablespo o n eho pped o nio it 
teaspo 4>n salt 
teaspo o n sugar 
s teaspimn pepper 
lO-o z. eau to mato s<iiip 
eup water 
M ix 
nwyd 
a n d 
rice, 
a dd 
seft- 
s o n in g a iui c h o p p e d o nio n. 
Put s o u p a nd w a te r m prc.ssui« 
« ■o i-ker .Old hea t. 
; 
M a k e IH 1o 18 sm a ll m< at ba lls, 
P o u r tins o ve r mea t lo a f in o vam.ij,,^,! ui« ,p into so up. 
fo r 
1*4 
ho urs. 
B a s te 
lo .ifi 
b'o uk 
15 
m i n u t e s at 
1 5 -p o im d 
'sevtu a l 
timf's 
with 
tiie 
sa u ce, pi t vy y i» , 
i S e rve . 
---------------- --------------- 


f 
n*- 
l)le. 
h 
-i 
V u n ’ il 
e< 
\ - 


■li. 
m 
Ull.’«' 


, 
t , c n 
i 
v ati 
d 


c t p 
2 


l . o n g < r 
t u n e 


V 
n o t 
h i g h e r 
pix n r.d ’e 
tha n 35 n 
if 


I» « 


* i., 


i e i 
e 
Ti. ' ! 
1. 
. ! 
« . 
l.( 
. 


li Ci ■ 
S( 1 
. 


^ I I \ K I D s;p \ ( ; | | | i n 


Mrs. ( h a i i c s 
D a vis 
15(H West 
Ivvenlieth 
'Seda lia , 
Mo . 
f , po m u l « hees« ' g ra ted 
la rg e « mio ii. eho p|)« ‘d 
IMMimi r« uind stea k, g ro uiul 


2 « ujis to m a to >o up 
¿ n ‘« 'U jU'PiM'rs. eho piM'il 
2 « lips ((>o kc« l spa g ln*tli, m a « a - 
ro ui 
S.dt .nid pepio r 
('■. a n tine 
< I ee>e. 
em* ■ e 
' t 


1 
1 
1 ' 


W IK N T R S 
DTTI .\i: 
Mrs. Ca rl .Arnett 
R.F.I), No . 2 - vlreen Riilg e 
Fo 
e 4: 
1 
s l i c e 4 w iemn s in h a lf 
' - a. s. 


2 
(.'o i-k in 2 T. meltt'd la 
til ii<4. 
5 
Plac« ' 
in 
grca>a-d 
Iht 
fo llo w in g 
in 
the 
lay« . I's: 
1st 
L a y e r — .Sliced 
ta ito ut 1 
‘u p ). 
2nd 
la iyt r— 'Fhe ho t 
3rd L.'iyer— 1 c u p ca nnt'd cf-rn. 
41 h 
Laytu- 
eu}) 
d i y 
i .< lo 
crnnibs 
Ptaii' o ve r all 2 ciip< to niattt 
i -. k(' 
in 325 - 
o \ ei 
IL» 
ta.iim 
A dd 
' 2 cu p 
g ra lcti 
chce.se a nd 
iti'ewn in 
o ve n (p h ck ly 
» 5 ini-i- 
llt'S). 


A (piiek, e a s y , incxpen.viv e 


,Mo . 


m h 


4 i II - 


c,r- V I eh 
fo llt'W ng 


pttiii’f'i 


\v a ners. 


N \ | S \C,T 
A.XD 
drf s s i nt 
; 


.Mrs. Ca rl .Vruett 
R .r D. No . 2 - ( ir e e n Ridg e, .Mo . 
2 ( UDs 
h o m e 
^tyh* 
saiisag« '. 
bo il lo r 5 m in u t e s ii? 
' ; ( up vv a le r 
. ia.m 
ull 
iiter 
into 
gr^x.sed! 
n.e 
ng 
nan. 
Bi 'O'.-. n 
-ansagt' a n i 
L 


' 2 cup o m o n . choî 
'i 
tci 
l. 
(''-■:l.J ine wa tt 
u* 
liakiui^ dish 
,.uil <. no ug h brea d cr itnlts to i.aivt 
,t 
îl ifty dressin g . 
'Fen 'Aitli 
tin 
bit-'vn s a u s a g e a nd unio n. 
B .i 
k e 5 n nm i 
ti 
,- in .i hH) 
o \ e u . 
S t i ve 
'.vith 
upp t's.i-ii (*, 
art't'n 
t tan.s 
a nd 
a 
g-- .a h n e 
d i M U t. 
at I, .and ea s y , U'O. 


S A r s \ ( ; E F R I E D F O I A T O I S 
Mrs. ( a rl A r n ett 
C r e e n Ridg e, R o ute 2 
I 
lb. « o u ntry s ty le po rk s a u s ­ 
a g e 
1 
cup thin ly sliced p o ta to es 
1' 2 t^l>. sa lt 
4 
tbsp. la rd 
C o m b i n e .til in a 
hn t> si^ li t t 
<i\cr ■nt'dinm hea t. Stir (■ ’(' 1 n n - 
lil .''auxage ,,nd po ta to e* 
'C tla r - 
o nidilv =et.k« ‘d. 
Dra in 
o ff e xc e s s 
fat 
.md 
;i(id 
1 
cu p 
i h i h 
c u c e . 
Serve 
,a* 
< tice 
fo r 
a 
Pet 'ah tiiy 
w rm o cr tu l t.iste trea t to t w o ' n y 
c(.ra na ,n llh n g s. 


disln 


at 


II \ MR! R(. PIT 
W I I II \ 1 C T I ARI I.S 


Mrs. Iviillev S a l m o n s 
1021 T. l.Mb 


1 
lb. gro iitiii lo 'i'f 
eie'CM P» IMM'I . « li« e« l 
I up o t co o kr-d p« ‘a s 
t'.|) 
'.alt 
I up « Inippcil « niio ns 
c u p « '« o ikc« ! « a r m t s 
(*aii t o m . ito s o u p 


.( a •<an 


( 
',P 


\ 
no ; ; 11 P o i .. 
iO( < ■ ‘ at c t. V cn 


11 i i I u ■ < 
. 
S i x 


i . a t l l i 
tu' 


. 
n-. 
Mix 
k m c 
-1 h. 
3.-. 
^ \ ) 


S A L M O N 
i. O A F 
.Mrs, W. I’. D . t n a h 
.7M W. 4th St. 
1-ra ui 2 c u p s red so ck« y e sa l- 
n a a y rt'inuve b o n e a iul skin. 
P o u r 
o n e 
en p 
mi'dium 
tlnck 
hit« ' .''.me« ' s l o w l y o vrnr tw o 
; iu , 1 :« n 
< 
stirrin g 
co iieU 


it 


hi. 
!! 
«• 
1.1 
5 
n 
V 
h 
« I > C. 
in 
s|, 
S. I -,. 


niu’it .:.m; in t'.c’, .Md mt ,.1 
atid 
1 e< n pcppcr. ( 'o t.k 
til 
■ til. 
h n m . n . 
u m p , 
pt .ts, 


. m d 
s . dt . (aM>k !01* a i ><u 11 
it< 
turn 
itPo 
pK' 
pla n 
ii. 
hf'cn 
Üned 
A ith 
f)|« ‘ 
to n •' ith .anutht r ca m 1, l>,ik« ' 
A 
tw« n a iio ut 
:’d) ndimt« '.s. 
V hil*’ k<» t. 


I s ( Al TOI‘1 J ) 0 \ S I TRS 


Mrs. D o m t h v Kíniicr 
OHI s,o ,p|, L a m ine A ve n u e 
>« '« lali.i, 
M« i. 
p; - n . e,i f . ( Ip 
1 (ji Ce : I ■ . ■'’C! 
« . - n Ì k 
hl 
tal 
ta 11 1'. I a ' o n tied - 
u n a iit t i o t o v t c i ' , 
<dî 
npi r. n 1 01 c- Cl a ci\; r e¡ u m i ' . 
! , .( 1! c 
o \ le ■ . 
.C.t-lUl. 
I o p 
c 
nnbs. 
I )o t 
erumlw 
‘ nh 
Po ur 
full o l m dk. Hak« ' 
'La F fo r 45 m in u te s « ir until 
il i . ' e w n e d o n lo |). 


to il:. 
' .tun 
1 ,0 
w P 
1 n i ’ 
t 


: O'I l - 
tiîîy. 
C o m b in o w it h srdnio n: 
1 
tsp. le m o n jui<'e 
* I tsp. sa lt 
1 
tsp. W « na estí'i sliire Sa m e 
Da sh o f p« *pp« *r 
Fd'ld in t w o cu p s co ld m. -I < i 
t)o talo *'s. (Irea so a lo .if ¡a.m, j.o ni' 
m i iW'-hah o f the m ixtu r e , tm n 
a la viT o t ha rd bo iled epu« . slico « !. 
.Adii ibo o tho r ha lf <d the m ixtu r e . 
Haki' at 
35 b' 
fo r a bo ut 
31) initi. 
d’hi : is po o d w itfi em rv sani« '. 


I A N ( \ - 1 ’ A N I S 11. A M RI K ( ÌI : R 


.Mrs. M vi l l e La iig sto ii 
W in dso r 
I 
!b. lia mburg « 'r 
4 
.sli« ‘«‘s « if sba rp « heese, ' | Ib. 
Do no t si'a so n l)« *o i. l’O iin m i o K 
hnin h a m b u r p i r i 'i'- 
. 1 ) 1 1 lo ,ir v f 
t.hi Se pkac« .* sb c e s 
' bei 
le.iv - 
iim a little nu .. 1 .n o -d ‘be en ee , 
d e]) 
wa lh 
Ibi 
rtin. in ng 
ca ki s, 
edu-ch 
ed g e s 
to pM ’ er 
t(> 
« 'nilo .''e 
enee,-'i , Fi y m .4 la stV v ' 1 \ m g s ,.n 
'j.a a nkled 
o vei 
’''e 
bo lUtni 
with 
. alt, .ibo nt ” .1 t'P-, tun fi« .'ated w a y 
n >', l a o 'v n im o n e ' i m , tu u i and 
I f o . vn o n o llii'i' 
ine. L o w e r bea i 
a no ■ i.wtr w ith o ne < m o t t o m a i o 
.'''iinn'aar dd 
e 
M//.img 
. 
Sei 
e 
a i 
o n. o 
■ )th 
'aueO 
i rem n ai laiiled m a' to p. 


No w o pen . . . 


^ 
n ì 
i 
i 
r h 
t 
' 
c u r 
MILLINERY 


lOH W est ,5lh S treet 


W e h a ve >« *>ur 
HA 


I« r >pring 
a mi LasU'r 


D5 
to 


t lea ning , Blo clvìng, 
Rerno ileliiig 
A s}>eeial .cervice tur S< da lia 
wia inen 
by 
a n exi>« ;aí n eed 
desig n er. 
O p e n L ve iiin g s ’ Til H p . m . 


( I HIN« : R A( O N 


Alls. I a wia 'ime R o ckelina n 
( « li« ' ( ,(inp 


dd,e e a \ o l bet. Ill 1 m g ru b vo m 
► ail 
m i a ' 
h g ld ly 
w i ' h sa llpetrc, 
m.iriiing eut 
idc m ea t into 
I 
' lips aii.l p.ii k into sto ne 
Ibrnl 
vide 
i,o ' i 
to 
lar .md 
♦ no m* 11 
pa ce 
lo r bi ine lo 
a p b. 1 ‘ eo i 1 !■ !c.'( 
ip mea l 


KeXi 
,3 . I 
i' * 


1» 
I 
« « <iai 
M 
V 
n 
« • 


W a 
^ m L 41 
< t > 


IIOMT M \ D F LIVI R n VI ^ M . L 
M is.. .1. .1. M« Rri« le. 
K.T.D. N« i. 3, 
Seilalia, Mo . 
C o o k 
c p a r a t i 
Iv on e pai 
l h 
. « r. 
thi 
a «' p a r ts ot i 
i 
'au m éa t, a 
Hlll< 
fat, 
'i 
nti 
! 
!cml«*r, 
tlu'u 
g r m d , 
i n 
. a fo.ui c h o p p e r . a d d i 
n g 1 
1 «'di 
um 
ma <d 
oi 
ti 
on, 
sai 
t 
and 
pe pi 
i 
er 
to 
ta.'-t« , n s m g «aï 
ongh o f the ¡i 
i 
pi 
i 
d 
Irom 
thc ’a'a n nu'aî 
to aï 
old i 
nto 
a loaf, 10 sli c«' w n c n cold 
m a k c s 


. n i 
'C ..'.and'i Vi i 
Ik ' S. 


1 ' 


1 


T()K( I F I N I 
VILA I 
R A L I.S 
Mrs. ( ’. \y. Tbo inas 
!)Hl L. ro nitc« nlb Street 
lbs. be« 'f giaiund 
« ■up ri« « ' 
tsj). sa lt 
’ i 
CP- pepper 
1 
tbsp. « » nio n, mine« '« ! 
I 
sm a ll <‘aii Itnna to .tuiee 
' 2 
ciij) w a te r 
Metiio d: W a sh rice th o ro ng ld y. 
Co ml.iine m« 'at. rice, .salt, pepp« >r 
a nd o nio n. 
S ha iie into sm a ll ba lls 
ilea l to m a to juice a nd wat« *r. Dro p 
m ea t ha ils in t o m a to mixtur« '. .And 
- iin m e r tibo ut 45 mmiit<'s. « ir co o k 
ID minuli's in p i e s s u r e pa n. 


1)1 III. 
I no il! 
o l 


A 
. I- 


o <i 3 


,d 
: . d l 


a p t>,ii 
: I a o m c 


I o n 


' o I l o a ! 
Ml 
1 
I 


I ! b . 


! 


St. CO 
b, 
< 
11,1 ' 
M a ct 
1* 
I ' 
fa I I 


Ci 
1 1 


..f 
m 


i ‘t 


I a 


K. 


n i l ' d i ­ 


ll« *« (lie lo t i,mul n e a i i n — a .nml« *in 
m 
u s a 
Heating System 
I \ M A L I L I ) 
RV 


^ Ii n l c i \ 
U/ t t J 
Plnnie « 21 


‘•I• 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 


» à 


I 
iht! Sedalia, ,Mo ¡ Democfdl Capital, Sunday Morning, iebru, ry 11, T95I 


We Suggest These Ingredients... 


for a beautiful 


and practical 


Mlchen. . . 


-Cook's W allpaper 


C o o k's Rapidry Enamel 


C o o k's W all Covering 


— C o o k 's Floor Covering 


ami ( « n ik ’.s 


« if 
riiurse. 


a pplica titm 


vmi'll 
fimi 


a« H e s M i r i e s — 


Ihttn all at 
COOK’S PAIN 
wmLl \ 
hOR W E A R A N D W E A T H E R ' 


416 So uth Ohio 
Telepho ne 108 


MEATS, POULTRY, FISH 


SHRIMP COCKTAIL 
Mrs. Opa l C. Va leiUi^Ki? 
4 23 No rth Mo niteiu 
Co mb in e in a sau cep n i 
1 qt. wa ter 
1 tsp. sa lt 


’ 
* 1 
tsp. a ccent 
Wash 2 p o u n ds o f shtio 'p Re­ 
mo v e shell an d dark v ein s. 
Wash 
aeaiti. 
Brin g water to b o ll, add 
shrimp . 
Co v er an d b o il gen tly 
ab o u t 15 min u tes o r u n til ten .der. 
Let mo l in b ro th an d driin . 
It 
mak es six serv in gs. 
Co ckta il Sa uce 
Co mbine 
ca n ketcbua 
tsp. a ccent 
tsp. sa lt 
tbsp. Icn.o n juice 
tsp. prepa red lio rsei idish 
tsp. Wo rcestershire siuce 
to % dro ps Ta ba sco sa uce 
Mix 
well 
an d 
chill. 
Mik es 
ab iiLit o n e cu p . 


R\ KKI) OOOSF AM> 
( HFSTNI T DRFSSINCi 
Fra nk T. Arm.stro ng 
73 5 West 7th Stre» *t 
1 y o iiiiif tender go o se 
.3 o r 4 lbs. sa iierkr. ut 
.7 cups chestnut kernels 
1 clo v e ga rlic 
Ru l) go o se with salt a n j b lo ck 
p eo p er to taste. Add 3 m- 4 ru n s 
-slMp p ed (q u artered ) chestn u ts to 
.3 o r 4 lb s. sau erk rau t an d 
iv 
well. Stu ff go o se tight an d aro u n d; 
.sides in b ak in g p an . Add waterj 
an d garlic. Bak e ab o u t 4 ho u rs 
at 3(Mi degrees. 
I 


TAMALE PIE 


Mrs. Cly de Ra inei 
1719 So uth Osa ge Av enue 
Seda lia , Mo . 
cups bo iling w'a ter 
tea spo o n sa lt 
cup co rn mea l fo r the mush 
cups ha mburger 
clo v e ga rlic 
o nio n 
tea spo o ns chili po wder 
1 tea spo o n sa lt 
1 ca n to ma to es 
Lin e b ak in g dish with mu sh an d 
p u t in the co o k ed hamb u rger mix - 
lu io , to p with mu sh an d b ak e 25 
min u tes in ho t o v en . 


SHIIIMP CREOLE 
Mrs. Fra nk T. Arni.stro ng 
73 5 West Sev enth 
4 tbsp. fa t 
cho pped green pepper 
1 tsp. sa lt 
’ . cup \\a ter 
' I tsp. pepper 
’ 
cho pped o nio n 
1 clo v e ga rlic 
1 qt, o kra (sliced» 
1 ca n to ma to sa uce 
1 lb. co o ked shrimp 
1 pt. o y sters (sma ll' 
Melt fat an d add o n io n , green 
p ep p er an d garlic, co o k i» v er m e­ 
diu m heat fo r 10 miiu de^. 
Add 
.salt, p ep p er, o k ra, to mato .s u ice 
an d 
water 
an d 
simmer 
fu r 
10 
’min u tes, 
(if o k ra is fresh sim­ 
mer lo n ger). 
Add shrimp an d 
o y sters ju .^t b efo re sein in g Serv e 
ho t o n b o iled rice. 


o r 


HO.MF.MADE 5 IFA T ( l-RF. 
Mrs. Na tha n Wright 
llo usto iiia , Misso uri 
% qua rts sa lt 
1 qua rt bro wn suga r 
3 ta blc.spo o ns 
pjpper 
< red 
bla ck) 
Pu t in gredien ts in a lu g'* c-» n -; 
t u n e r 
an d 
mix 
well, 
l'^'* o n e, 
q u art o f cu re o r a mediu m si/ecL 
jo in t o f meat. Wrap jo in t i.i n ao eib 
an d p u t in to clo th sack , l.et lay ' 
fu r 10 day s then han g u p 
, 


LIMA kt:a n h a m l o a f 
.Mrs. W. II. Ila nur 
1009 So uth Mo nro e Atemie 
Seda lia , Mo . 
3 
cups 
co o ked 
liniJ» 
bea ns, 
p ep p eis with the mix tu re. 


S T IF F F I) PEPPERS 
.Mrs. Ro by Ka no > 
13 03 So . Pa rk 
lb. gro und beef 
3 tbs. la rd o r dripping^s 
' I cup milk 
3 <iip.s co o ked rice 
1 
tea spo o n 
pa prika 
tbsp. gra ted tmio ii 
1 tea spo o n sa lt 
• s tea spo o n pepper 
0 metliiim size green 
Bro wn gro u n d b eef 
¡lard o r drip p in gs. Bo il green p ep - 
;p eis fo r fiv e min u tes. 
Remo v e 
jfro m water an d p lu n ge in to co ld 
I water. 
Remo v e 
the 
cap s 
an d 
l.sv ed. 
Lo mb in e remain in g in gre- 
'dien ls. 
Mix well an d stu ff iht 
Place 


!» ep p ers 
slo v v iv in 


If 


to 


ma sbed 
1 cup cured ha m, gro und 
J eg? s 
1 cup brea d crumbs 
» J. cup milk (a dd mo re initk 
mix ture seems to dry .) 
Sa lt, 
pepper 
a nd 
pa prik* 
sea so n 
1 ta blespo o n mineed o nio n 
Co mb in e 
all 
in gredien ts 
u u i 
shafX' in to a lo af. Bak e fo r 1 ho u r 
at 325 (h'gree. A go o d eco n o mical 
tish that fills the b ill fo r j iiu n gi v 
f » mil V, 


in a p an . Po u r ab o u t 
cu p ho t 
water 
aro u n d 
the 
p ep p ier.s 
an d 
b ak e fo r 4 5 min u tes o r u n til the 
I p ep p ers arc so ft. 


IS 


WEI.NEIIS AND CORNMEAL 
Mrs. Ama nda Clo se 
9 07 So uth La miiie .Av enue 
Thace wien ers in an y fan e.', d e ­ 
sign y o u lik e in the b o tto m o f a 
grea'^ed b ak in g dish (an o ld time 
iro n 
sk illet is 
b est o f all» . Po u r 
o v er 
ihem y o u r 
fav o iiie 
co rn - 
b ieail mix tu re 
an d 
mak e 
y o u r 
u su al way . When do n e tu rn u p ­ 
side do wn o n large p laitet. This 
will 
serv e as y o u r b re.Jd 
atitl 
meat di.sh. 


IIASTV MEAT DISH 
Mrs. Vio let Wa isner 
Edwa rds, Mo . 
1 
qt. ca nned sa usa ge 
1 
pt. to ma to es 
(o r puree 
better) 
1 
tsp. chili po wder 
1 
minced o nio n (sm a ll» 
' I tsp. red pepper 
minced ma ngo (o ptio na l) 
Beat sau sage, remo v m all fry - 
in gs fro m p an ex cep t thiee tb sp 
Add p u rer, o r 
siev ed 
to mato es 
p lu s all o ther in gredien ts. Sim ­ 
mer o \ er lo w heat 15 min u les. Add 
water 
if mix tu re is to o 
thick 
Co o k ed sp aghetti may b e adder 
an d simmered the last fiv e min ­ 
u tes with sau sage. 
An ex cellen t, sp ic.v emergen cy 
dish in 15 min u tes. 


DEVILED TONGUE 
Mrs. Eliza beth Menefee 
706 No rth Gra nd 
Seda lia , Mo . 
1'ak e b o iled b eef to n gu e, cho p 
fin e. Seaso n v v ith red o r b lack 
p ep p er an d dry mu stard. Add two 
tab lesp o o n sfu l o f v in egar t » mo is­ 
ten . Press so lid an d slice thin. 


SIX-IN-ONE 
5 1rs. Ha rry Eicliho l« 
La Mo nte 
cu p s ra w sliced po ta to es 
cup un-eo o ked rice 
po und gro und beef 
: cup cho pped o nio n 
3 cups ca nned to ma to es o r juice 
1 green pepper, cho pped 
IMix all lightly , p u t in b ak in g 
dish an d b ak e o r p u t in heav y 
ik illet an d co o k slo w o n to p o f 
the *to v e, stirrin g o ccasio n al!/. 


RAVOLI 
Mrs. W. E. Selkeii 
Smithto n, Ro ute 1 
1 
lb. ro und stea k, cut in rubes 
Flo u r, salt an d p ep p er meat 
then fry Amtil b ro wn . Pu t in ro ast­ 
in g p an . 
3 
bell peppers 
1 
la rge o nio n, sliced 
• i ca n green chili 
1 
ca n to ma to sa uce 
Cu t a few p ieces o f celery . Co o k 
ab o u t 16 ho u rs in o v mn . 
VVti(*n 
ab o u t ready to serv e, p u t b iscu its 
o v er to p an d b ak e. 


T l N A IN POT. TO 
Airs. Finis Green 
3 9 6 E. Co o per, Seda lia . Mo . 
Wash, dry an d grease p o tato es 
b efo re b ak in g. Mak e y o u r fav o rite 
cream sau ce an d add tu n a. Sp lit 
b ak ed 
p o tato 
an d 
fill 
o p efjio i 
v v ith creamed tu n a. Pu t stiip f* 
clicese o n to p , p lace u n der b ro iler 
u n til cheese melts. 


G 
C\ 6 


^ ©iia r dlnnnniiiii 3r@®iM 
□ 
□ 


5-Piece Drop-leaf 


Mahogany Dinette 


Nev er again su ch a T.OW p rice fo r 
a 
fin e q u ality ¡\Iaho gan y din ette set! 
In clu des the dro p -leaf tab le an d fo u r 
matchin g chairs in b eau tifu lly fin ­ 
ished Maho gan y v en eers an d o ther 
wo o ds! On ly . . . 


Also sto rk ed 


111 waliiu i. 


3 Pedestal Drop Leaf Table 


Ban q u et size . . . n u t ex ten ded 4 2"x 6 0''— v v ith the three leav es ex ten ds 1^1 I Q 
to 105 in ches. 18 th Cen tu ry sty le in b eau tifu l Maho gan y fin isli 
............... 


Walnut Credenza Buffet 


Ju st the p iece to co mp lete y o u r din in g ro o m Cab in et sto rage sp ace an d gen ero u s 
sized drawers fo r lin en s. Beau tifu lly fin ished 
Q f l 
to match the tab les sho wn ab o v e 
..................................... .................................... 


8 Pc. Solid Pecan Dining Room Set 


Mo dern in sty lin g . . . so lid p ecan wo o d fo r lo n g y ears o f gracio u s en - S l Q ^ C Q 
tertain in g. Bu ffet, ex ten sio n tab le, o n e arm ciiair an d 
fiv e side chairs ... 


8 Pc. Limed Oak Dining Room Set 


A fu ll size din in g ro o m set in ijo p u lar limed o ak fin ish. Streamlin ed 
$ O ^ Q C f l 
mo dern lin es. Grey p lastic Du ran slip seat co v ers o n the six chairs 
........ 


8 Pc. Limed Oak Jr. Dinette Set 
Mo dern fin ish in tiadilio n al sty lin g . . . p lastic mar-p ro o f tab le to p 
^ f O C Q C f l 
wdth o ak grain in g to match the o ak wo o d {» arts. 6 p lastic co v ered chairs 
HOGAN’S 
FURNITURE 
214 W. MAIN 
W@ 
amdl Hsdleem Ea^E© SftaMips 


Th« S«daiia, (Mo.) Domocral-Capitii, Sunday Morning, 
111V51 
g 


MEATS, POULTRY, FISH 


M F A T B A L L S 
Mrs. Hugh .Marshall 
.523 La st 13th 
IL, 
Ih, ha mhurger 
Ih. sa usa gr 
cup cTiimhs 
flip ra n oa tipea l 
T rornsta rch, mix c'd with 
flip milk 
1 
harun fat 
t salt 
f pc'pppr 
rggs 
nt nr c'aii toina tnrs or liifre 
nnicm 


M E A T 


M Y M O T H E R’S B A R - B E - C 1 E 
BEEF WITH B E A N S 


Mrs. T. I.. Srhlup 
La tha m, 
Mo. 
- ^ ta r 
Routr; 
5 pounds good roa st 
' 
1 sma ll onion, cut up 
Salt. Over this m ix a nd pour 
the following sa uce: 
Li T. musta rd 


Salods, Soups, Sauces, 
Sandwich Spreads 


U 


4 
1 
1 


3 
1 
1 


M 
i x 
arti’ 


r r 
- i ' f l 


» 
P i 
1 
I ' f 
let 
o 
lor- i’ 
ff 
( I ' 
jf:, r 
V f : ♦ 


t 


rif -1 


t . 4- 


T’. ' 


I f . 


PIE 
! 
.Anna Erdle 
Windsor, .Mo. 


i 
F 
o r 
f a 
m 
i l y 
o f 
t h 
r e e 
— 
1^2 
l b s . 


¡ l e a n 
b 
o i l i n 
g 
b 
e 
e 
f 
c u 
t 
i n 
c 
h 
u 
n 
k 
s 


o n 
e 
i n 
c h 
. s c | u a r e . 
P 
u 
l 
3 
s p 
o o n 
s 


s h 
o r 
t e 
n 
i n 
g 
i n 
s k i l l e t . 
B 
r 
o w 
n 
t h 
e 


b 
e e f 
a 
n 
i c e 
b 
r 
o w 
n 
. 
P 
o u 
r 
b 
e e f 


, a 
n 
d 
g r e a . s e 
i n 
k 
e t t l e 
a 
n 
d 
c o o k 


u n t i l 
t e n 
d 
e r . 
T 
h 
e 
n 
p 
u 
t 
1 
c 
u 
p 


c a r r o t . s 
d 
i c e d 
. 
P 
o t a 
t o e s , 
2 
c u 
p 
s 


d 
i c e d 
n 
o t 
t o o 
f i n e . 
O 
n 
i o n 
4 
o r 
5 
m 
e 
d 
i u 
m 
s i z e 
n 
o t 
c u t 
v 
e 
r 
y 
f i n e . 
_ _ _ _ _ _ _ _ _ 


W 
h c - n 
v 
e 
g e 
t a 
b 
l e 
s 
a 
r e 
d 
o n 
e , 
t h 
i c k 
- ! 
- 
- 
- 
- 
- 


e n 
w 
i t h 
a 
l i t t l e 
f l o u r , 
' f l i e n 
p u t i * * ^ ^ ' ' ' * 
S 
T 
E 
W 


* i 
! 
o n 
i n 
g . 
c r u m 
b * : . 
b 
a 
k 
i n 
g 
d i s h . 
S 
e t 
i n 
h 
o t 
o 
\ e 
n 
, 


A 
f M 
‘ ( - o 
r n 
r n 
* t n 
r r h 
m 
a 
k 
e 
b 
i s c u 
i t s 
a 
n 
d 
p 
l a 
c e 
o n 
| 


P v " 
n 
V 
k 
f i T i 
I 
h 
e 
a 
t r 
n 
b > p o f 
m 
e 
a 
t 
a 
n 
d 
b 
a 
k 
e . 
S 
a 
l t 
t o j 
1 
i n i 
- 
t h r 
m 
e 
a 
t m 
i x 
- 
s u i t t h 
e 
t a s t e . 
( T 
r 
y 
t h i s . 
Y 
o u 
| 


n , 
1 
11 ^ . 
f l M M i ' a 
n 
d 
, w 
i l l 
l i k 
e 
i t . ) 
| 


h o u r . 
P .O Ì1 
t h e * 
.................. 


. A 
P 
P 
l . L 
- 
S 
A 
r 
S 
A 
f 
l E 
L 
O 
A 
F 


.Mrs. Hubert Finley 
Huutc 5, Scda lia 
| 
1 Ih. 
hulk 
lea n 
.sausage 
i 


I 2 b musta rd 
’ 2 T. suga r 
T. chili powder 
• i cup toma to ca tsup 
• I T. ba rbecue .sauce 
• 1 cup vinega r 


B 
o a 
s t 
u 
n 
t i l 
m 
e 
a 
t 
i s 
d 
o n 
e . 
I n 


t h 
e 
m 
e 
a 
n 
t i m 
e 
, 
c o o k 
a s 
m 
a 
n 
y 


b 
e 
a 
n 
s 
a . s 
d 
e s i r e d 
f o r 
o n 
e 
m 
e a 
l . 


W 
h 
e 
n 
d 
o n 
e , 
p 
o u 
r 
a 
r 
o u 
n 
d 
r o a s t 


a 
n 
d 
b 
a 
k 
e 
t o g e t h 
e r 
a 
b 
o u 
t 30 m 
i n 
­ 


u t e s . 


h : ; - ' n n 


T 
TK 


O O ' 


o T i i o n 
a 
n 
d 
1 *:urne *=n- 
f"* 
D -op ihr 


n 
' f x 
- 
1v M 
hr*ur. 
• 
cup Pet milk 
i up a pplesa uce 


f KJ 0 » « 
< ! » » » *'» » T*F P I ’! ft« i 
'^^rs. 'nn-t 1.CÍ* P'lv 
f(» 0 \V 
Henrv 
*<l. - *í^d;iiíu. Mo 
4 1,1 rpe or 0 sm a ll 
greon 
p ep ners 
2 e u os « o'O <■(! rice 


” P sn, butter 
I t to I . ru n I .itsup 
I . ths|>. S;|l( 
2 eu ps eiihf'd eooke<l h^m or 
e m u b eef 
2 fbsn. tinelv ct.oniied » mimi 
1 tbsi» . er u m h s for euf h jiepner 


( ! i 


T * 
? ' 
1 
• 
1 , 


I r 
r 


I I ' 


P< 


h 
» 


> 1 < f 
• 
■ till 


h , , i 
I 


. p ( • 


t lf> 


n 
f 
} 


t 
Ì 


. - I 


m 
) ' - 


. 
. 
h 
11 f 


1» 2 Clips brea d crumbs 
» 1 
da y old brea d) 


M 
i x 
i n 
g r e d 
i e n 
t s 
a 
n 
d 
f o r 
m 
i n 
t o 


a 
l o a f . 
P 
l a 
c 
e 
i n 
a 
g r e a . s e d 
s h 
a 
l - 
1< w 
p 
a 
n 
. n i d 
b 
a 
k 
e 
o n 
e 
h 
o u 
r 
i n 
3 . u O 
d 
e g ' c e s 
F . 
o \ e n . 
A 
t 
t h 
e 
e 
n 
d 


. . f 
t h 
e 
h 
o u 
i 
a 
r 
a 
r 
n 
g e 
8 
s m 
a 
l l 
s w 
e 
e 
t 


p 
u 
i M 
o e 
s 
( t h 
a 
t 
h 
a 
v 
e 
b 
e 
e 
n 
c 
o o k 
e 
d 


i i r n u r t 
d 
u 
n 
e 
) 
a 
r 
o u 
n 
d 
t h 
e 


S p u c . n 
f a t 
o v 
e 
r 
t h 
e 
s w 
e e t 
p 
o t a -1 


t e c . - 
a 
n 
d 
s p 
r i n 
k 
l e 
w 
i t h 
t s p , 
s a l t . ! 


H 
e 
t u 
r 
n 
t o 
t h 
e 
o v 
e 
n 
a 
n 
d 
c < 
m 
t i n 
u 
e 


t e a k i n g 
l o r 
20 
m 
i n 
u 
t e 
s 
i i t 3 5 0 
d 
e 
- | 


g r e c s 
o r 
u n t i l 
t h 
e 
l o a f 
i s 
n 
i c o l y 


b 
r o w 
n 
a l l 
o v e r . 
D 
o 
n 
o t 
u 
n 
d 
t i 
■ 
CO(;k.) 


Mrs. Bert Stick rod 
Route 3 - Windsor, Mo. 
pounds beef 
cups diced ca rrots 
Clips 
diced pota toes 
sma ll onions 
pint ra n toma toes 
tea spoon salt 
’ f tea spoon 
lepper 
’ i eup flour 


C 
u 
t 
m 
e 
a 
t 
i n 
t o 
c u b e . s , 
a 
n 
d 


r o t s , 
p 
o t a 
t o e s 
a 
n 
d 
o n 
i o n 
s 
a 
n 
d 
c t l d ' 


w 
a 
t e 
r 
t o 
c o v 
e r . 
L 
e t 
s 
i m 
m 
e 
r 
a h - 
n ! 
2 
h 
o u 
r s . 
O 
n 
e 
- h 
a 
l f 
h 
o u 
r 
b 
. f e r e ^ 


r 
e 
a 
d 
y 
t o 
s e 
r 
v 
e 
a 
d 
d 
t o n 
a 
t o e 
s ; 


s a l t 
a 
u 
d 
p 
e p 
p 
e r . 
B 
l e 
n 
d 
t h 
e 


w 
i t h 
a 
l i t t l e 
c o l d 
w 
a i t e r 
a 
n 
d 
s t i r 


i n 
t o 
t h 
e 
s t e w 
x 
C 
o o k 
s 
l o w 
l y 
f t r 
I t k 


m 
i n 
i i l e s . 
S 
e 
r 
v 
e 
s 8 . 


LIME CO T TA G E 
CHEESE S A L A D 


Mrs. R. S. Doll 
1202 Ea st 19 th Street 
Seda lia 


Pa cka ke lime J ello 
P a cka ge 
dry 
cotta ge 
cheese 
(12 ounces) 
Cup crushed or eliuiiked p in e­ 
a pple 


P 
r 
e 
p 
a 
r 
e 
J 
e l l o 
a 
s 
d 
i r e c t e d 
o n 


p 
a 
c k 
a 
g e 
. 
W 
h 
e 
n 
c o o l 
p 
l a 
c e 
M 
i n 
c h 


i n 
g r 
e 
a 
s e 
d 
s a 
l a 
d 
m 
o l d 
. 
L 
e t 
s e t 


u n t i l 
f i r m 
. 
W 
h 
e 
n 
r 
e 
m 
a 
i n 
d 
e 
r 
o f 


J 
e l l o 
b 
e 
c 
o m 
e 
s 
s l i g h 
t l y 
t h i c k , 
w 
h 
i p 


w 
i t h 
r o t a 
r y 
b 
e a 
t e r 
o r 
m 
i x 
e 
r 
u n t i l 


f r o t h 
y 
a 
n 
d 
t h i c k . 
F 
o l d 
i n 
p 
i n 
e - 


a 
n 
p 
l e 
a 
n 
d 
c o t t a 
g e 
c h e t ' s e 
a 
n 
d 
t u 
r n 
i 


i t o 
m 
o l d 
o n 
p 
l a 
i n 
J 
e l l o . 
W 
h 
e 
n 


J II.L 1E D V E G E T A B L E S A I.A D 


Mrs. Birdie W’a shington 
3 00 West Pettis 
Seda lia Mo. 


1 Ta blespoon 
(1 e nvelope im - 
fla vored gela tine) 


* 4 Cup cold wa ter 
1*4 Cups boiling w a ter 
1 Tea spoon sa lt 
F 2 Cup suga r 
1 2 Gwp lem on juice 
Lt Cup vinega r 
1 .‘^rnall onion, gra ted 
1 Cup crisp shredded ca bba ge 
2 Ta blespoons 
chopped 
green 
pepper 
1 f up julienneeut ca rrots 
1 Cup sliced stuffed olives 


S 
o f t e 
n 
g e l a 
t i n 
i n 
c 
u 
p 
c o l d 


i r m 
a 
n 
d 
r 
e 
a 
d 
y 
t o 
. s e r v e , 
u 
n 
r n 
o l d 
w 
’ a t e r . 
D 
i s s o l v 
e 
i n 
M 
4 
e 
u 
p 
s 
b 
o i l i n 
g 


o n 
l e t t u 
c e 
l e 
a 
v 
e 
s 
o r 
g a 
r 
n 
i s h 
w 
i t h 
w 
a 
t f r . 
A 
d 
d 
. s a l t , 
s u 
g a 
r , l e 
m 
o n 
j u 
i c e 


s a 
l a 
d 
g r e e n 
s . 


: r - 
Shina uh 
Mo. 


V F G F T A K L F 


at f' h 
r 


P 
. K 
F 
I I 
V I 
^ r ^ 
1* 0 
V 
I 


t U r I! 
S I F HS 


M 
» 
*-.. 
A 
n 
n 
» 
I f n * 
I ? . i v 
fiOO 
M . H e n r v 
St . - Se ila H a , 


iv " f i x irw*-- 
1 fiifi hrix ifl ern» » hK 


2 
fonl'i 'd m a r a r f in i 
1 •'ma ll 
Í *n of - i i rs 


^ 
• 
e 
u 
p 
r i a 
l f f i 
f ) n * e ' > f » 
1 
. 
r 
u 
n 
t n n 
n 
p 
i k 
4 
t a 
h 
l f s i H 
m 
n 
s 
b 
u 
t t e r 


' < a l t . 
p 
e r u u T 
. 
n : ' t ) r j l . : a 
1 ' f g c,i|-,: 
f 1 f f .. 
CO. M 
. I 
II .11 . . I iit 


i f I ) 1 i 11 ( ; 
I n 
! . f * f I > 
lin t 
f 


b ' n ' 
( n . f r 1 nt I np j ; 


h 
' V 
d 
h 
h l f r i i 


f f nuu- .ii wi ii. 


( ’. ; t ( ! f 1 I ; ! 


I f 
*.\ U 
h 
C ' - i i ; 


a t ! 
of 
rniik, 


c r u m b s n o 


Mo. 


) . a l 
fdii 1 


V i t h 
et ) 
1 


i n d 
[I 
f \ ' U‘] 
I u1t( r 


Lai*, f 
1 
O ' 
I 


f ! 
1 


1 <-n p ‘. i l l - 
tf asfiOfui 


1 
l)nil- 


f g i c a . ' f 1 
i 'TUldiS. 
f tnink 1( 
nf ov'Uf« r^;. 


LI VLB 
A ND 
S K IL L L I 
('a theiine .Scott 
Nelson, Mo. 
1 lb. sliced liver 
ipork. beef 
or vea li rut in 2" squa res. 
* 1 eup fat 
I 2 eup flour 


•**1 tea spoon salt 
Da sh of pepper 
up sliced a nion 
eups toma toes 
cups diced ca rrots 
eups sliced pota toes 


D 
i j ) 
h 
i e 
l i \ e i - 
i n 
f l < » m 


w 
i t h 
t l i e 
s e a 
s o n 
i n 
g s ; 
b 
r 
o w 
n 
i n 


s k i l l e t 
i n 


loa f J ' D K H i V MEAT LOAF 
51 rs. Fdga r Ronsler 
Otterville, Mo. 
1' 2 pounds hamhurge** 


> 2 pound pork sa usa ge 
1 
e 
g g 
1 green pepper 
1 ca rrot 
1 Clip fine 


’ 2 eup milk 
1 onion 
2 toma toes 
Nalt a nd 


T W F N T V - F O r R 
HOI K S A L A D 
Miss Ruth 
Tipton. 
2 Fgg yolks 
( up milk 


C ' o o l 
u 
n 
t i l 
t h i c k . 
.Ad d : 
1 Ca n pineaTiple (sliced) 
1 Pound white gra pes 
j Pound 
iparshnialloM s 
with scissors) 
A d d 1 p in t o f w h ip p e d c re a m . 
M o ld a n d ch ill. 


a 
n 
d 
v 
i n 
e g a 
r . 
S 
t i r t o d 
i s s o l v 
e 
s u 
g a 
r . 


C 
h 
i l l 
u 
n 
t i l 
p 
a 
r t l y 
s e t . 
. A d d 
r e 
­ 


m 
a 
i n 
i n 
g 
i n 
g r e d 
i e n 
t s . 
C 
h i l l 
i n 
o i l e d 


i n f l i v i f i i m 
l 
m 
o l d 
s 
o r 
a 
s h 
a 
l l o w 
p 
a 
n 
. 
, Serves n. 


I . e t 
c od 


(cut 


hrea u 
c 
r 
u 
m 
b 
s 


1 
2 • ■> 


I 
d 
3 


pepper 


C k i t . s u p 
i f 
d 
e s i r e d 
. 


FAVO KITF O.NF-DI.SH M F \ I 
Mrs. .Ailolph Ka iser 
Cole Ca mp, .5 ! . 1 
- Route 1 


i 
I t s 
a 
s i x 
- l a 
y 
e 
r 
d 
i n 
n 
e r . 
F 
i r s ’ 


j p 
l a 
c e 
a 
l a 
y 
e r 
o f 
s l i c e d 
r 
a 
w 
{ H t a - 


t o e s 
i n 
a 
g r 
e 
a 
s e 
d 
b 
a 
k 
i n 
g 
d 
i ‘- d i 
a 
i d 


s 
p 
n 
n 
k 
l e 
w 
i t h 
s a l t , 
n 
e 
x 
t 
a 
l a 
y e r 


o . 
o n 
e 
- t h 
i r 
d 
c 
u 
p 
u 
n 
c 
o o k 
e 
d 
r 
e . 


f o l l o w 
e 
d 
b 
y 
a 
p 
o u 
n 
d 
o f 
g r 
o u 
n 
d 


b e e f , 
. s l i c e d 
o n 
i o n 
, 
s l i c e d 
c a r r . v r , 


h o t ' i . ' . d ’ A d d i . n i o n s a n d i " d ' l u i t o f l , , m , „ o s . s p r i n k l e d ^ v i , h 


I,IVi:i! IIA.viH 
5Irs. Dorothy Kinner 
9 H> South La mine 
Seda lia , Mo. 


C 
u 
t 
1 
p 
o u 
n 
d 
l i v e r 
i n 
s n 
. d l 


p i e c e s ' , 
s a l t 
a 
n 
d 
f l o u r , 
a 
n 
d 
f 
y 


b 
r 
o w 
n 
i n 
h 
o t 
f a 
t 
(2 
t a 
b 
l e 
s p 
o o n 
s ) 
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( K A N B F R R V S A L A D 


.Mrs. Howa rd Lear 
Route 3 


f ’oneordia . Mo, 
1 Pound cra nberries 
1 Ora nge, gra ted rind 
L’ ( lip ora nge juice 
3*2 Ta blespoons lemon juice 
1 ’ 
('ups suga r 
1 Ta blespoon gela tine 
3 Ta blespoons cold wa ter 
Pa cka ge lemon fla vored 
a tine 
( up boiling wa ter 
Sma ll tart a pples 
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B A R B L i CLD S P A R F RIBS 
Mrs. Dorothy Kinner 
9 1 fi South La mine A v e n u e 
Seda lia , .Mo. 
3 pounds spa re ribs (lea n) 
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H A M B L R C F R 
\ N D v p v t . D f I II 
Í t b ig in a! ) 
5 IS 
.1 
D. I r i e d h - Ion ia . Mo, 


C b i - P a . . m a i l on i on in a s k i l l ol 
1 


v P h 2 ibu" 
m o.i t di'ipgiing., f r v a 
f ( ’V. 
n . i n u t e s . .u id 1 li> 
h a m b u r a . or 


rt 
ooc.d 
itii .s.dt. p op p e r a n d L* 
t( a I'oon 
<*hiii 
p ov v d or , ."tii’, ma .sl: 


t )J m 
= 11 f)ieo( .s a n d cfioR u n - 


1 * 
it }■( ' u n s t o b r ow n . W h i l e d o- 


b g 
fb 
■ c f ‘ » k 2 c u p e of si ia gd iott! 


In 
b f i l m g. .s..dt 
v \ a t or 
u n i i ! 
a b ou t 
d -n f 
! ) i a ! n a n d p u t 
i n t o a 
2-r|t 


.« rolo, 
a d d 
tli« » 
l i a n . b u i ’gor , 
1 


f 'u p c b d i s a u c e or c a t s i m a n d 1* 


cup,* 
t on i a t o j u i c e . 
M i x t l i i s 'a uìì 


t ogot l p T , 
".,irink!<* 
c or n f l a k * : s 
or 


i m y f s u oi b s on l op . H a k e 25 
M 
\ 
m i n u t e s 


l i l f I 
'4 I L M 
^!rs .1. N. V ou n t 
L h u ol n , 
M(o 
2 Ills. Ih c I, < ut in s m a l l pie« es 
2 e .irr ots 
i 
2 
spt til 
t b \ e s 
g.u lie 
1 o 
m 
pot 
V, Ita 
a 
irea 'h 
o' 


)U'. . ’ . 
' 
pjc« "- 
C oi " , m i ' l l tc*nd< i . 
In 
f ■)«u a ' c 
K(- I le p u 
4 
m e d i u m 
si/« * 
p ot . d oe s 
2 
m e » iin m 
- i / c 
oi n on s 
2 
sl .il k s 
ot 
( e lei v 


F - o o 
a 
o * ' I 
u I ! i i e I 
W 
a t * ’. ! 
m 
" 1 
L ii<. ; « 
; f i( i a 11 o )■ I ' ! ! ¡C r ¡ohI : ou a 


B 1 : ! t lO ioii M r 
1 -.f t 
.1 i d ’ 
sin.j 11 
t<m 
id 
t-)!o.i to 
pM! « c 
[..( •« , 
' a ll 


e n d 
g* pi'fi' 
to 
m- ‘c. 


1 
1 ' 1* 
1 
1 
1 


1 


m i :AT 
I. OXF 
Mrs. Archie .M. Decker 
1421 So. Ohio .Vvenue 
lb. ha m burger 
eiips of toma toes 
onion 
(chopped fine) 
tea spoon chili powder 
tea spoon salt 
Some pepper 
or 2 eggs 
About 
25 erusbed eia « Uers or 
enough to thicken abov« ‘ m ivtuie, 


I d a c e a ll i n gr e d i e n t s in m i x i n g 
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15 ake 
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TI NA N D D D L F ( A S S F R D L F 
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Toa sted ( heese Sa ndwich 
Mrs. Fli/a heth Menefee 
TOfi North (H a nd A venue 
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O L K K-AIFAL 
CHK KI N tV N O O D F F S 
-Mrs. Siebert McDa niel 
Otterville 
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.Mrs. .Mara T. Keevil 
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Let a Frozen Food Locker Open Up New 
Ex citing Meal-time PleasuresI 


FOOD LOCKERS 


FOOD & MONEY 


With A Weather's Food Locker You Can Enjoy 
Fresh Foods The Year 'Round! 
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f X P C ^ ^ 


DRiVE-iH MARKET 


FOOD LOCKERS 


S20 So. I.imit 
P h on e 
.58 2 


Salads, Soups, Sauces, 


Sandwich Spreads 


E-Z M AYONNAISE 


With alteratio n s an d v aria tio n i 
Origin al 
IVIrs. J . D. Friedly 
Io nia, Mo . 
1 E sc 
^ { Chip suRrar 
! Tablespo o n flo ur (ro unded 1 
1 Teaspo o n salt, dash o f pepper, 
Mix well in a small p an . Addj 
V| cu p v in egar, i;; cu p water, ‘ « j 
cu p cream eith er sv v eet o r so u r.j 
Stir all 
to geth er. Co o k , stirrin g 
all th e time, u n til it is righ t co n ­ 
sisten cy . Co o l befo re u sin g. Yo u 
m a y o mit th e eream an d u se 
cu p w a te r an d 1 tablesp o o n bu t ­ 
ter o r ’i: cu p fresh bu tterm ilk an d 
1 tah lesn o o n bu ttc'r. 
Variatio ns: 
Teaspo o n celio y seed 
1 Teaspo o n 
prepared mustard 
o r 
1 tablespo o n catsup, o r 
1 Tablespo o n bo rscradish. o r 
1 Tabli'spo o n lemo n juice fo r 
fish 
Th is will k eep a lo n g time in 
th e refrigerato r co v ered. Th is is 
g Hid o n lettu ce, slaw, p o tato es. 
W aldo rf o r an y salad. Add 3 o r 1 
tablesp o o n s o f th is to 1 cu p wtiip - 
p ed cream is a go o d dressin g 
» n 
• Iiw , ap p les, Taisin s, n u t salad an d 
r i i n v o tber salads. 


( HEESE AND PINEAPPLE 
SAI,AI> 


Mrs, G. M. Bagner 
Kno b No ster, Mo . 
I package 
lemo n jello 
1 pint ho t water 
i package Philadelphia cream 
cheese 
1 cup crushed pineapple 
(drained) 
1 cup cho pped celery 
1 small can pimento 
4 tablespo o ns 
m ay o naise 
• i cup cho pped nuts 
Diso lv c gelatin e in bo ilin g water. 
.VIlo w to eo o l. Mix ch eese, |)in e- 
ai)p le 
an d 
m ay o n aise 
to geth er. 
Arid 
n u ts, 
celery 
an d 
ch o p p ed 
p imen to . Co mbin e with gelatin e 
P« >u r in to sh allo w p an 
an d 
let 
set. 
Serv e o n lettu ce. To p with 
sp at 
may o n aise. 
Deco rate 
with 
■<!n ced stu ffed o liv es. 


HOLIDAY SEASON SA l.A D 
Mrs. Ro y Uumc 
Kno b No ster, Mo . 
I Package lemo n .icllo 
^ • Cup bo iling water 
* I Cun v egetable liquid 
4 Tablespo o ns v inegar 
Teaspo o fi salt 
Teaspo o n cho pped o nio n 
Teaspo o n prepared mustard 
i up salad dressing 
Cups co o ked peas 
Cup co o ked carro ts, cut fine 
Cup celery fiiiel.v cut 
1 Tablespo o n cho pped green 
pepper. 
Add bo ilin g w ater to Jello . .>tir 
u n til disso lv ed. Stir in v e ge u ble 
liq u id, v in egar, seaso n in gs, sila d 
dressin g an d v egetables. 
P o u r in 
gu ard mo ld. Ch ill u n til fin n . I 'n - 
m.o ld. 
Serv e 
o n 
salad 
green ?. 
Serv es 6. 


( REAMY PEPPER RING COR 
( ilRISTM AS SA l.A D 


Mrs. Geo rge W. Walk 
1.308 So uth Kentucky 
Sedalia, Mo . 
1 i>kg. lemo n gelatine 
cup ho t water 
tsp. lemo n juice 
tsp. .salt 
cup milk 
' I tsp. paprika 
1 thsp. o nio n juice 
' i cup may o nnaise 
’ i cup grated American cheese 
’ ; cup red and green peppers, 
cho pped 
D is s o h e gelatin e in h o t water, 
add 
salt 
an d 
lemo n 
ju ice 
an d 
ch ill. Mix milk , m ay o n n aise an d 
o n io n ju ice an d beat u n til well 
blen ded. Fo ld in rh eesc an d p ep - 
n eis an d mix with gelatin e mix 
lu re an d p o u r in rin g mo ld an d 
ch ill u n til firm. 


1 ' 
1 ' 
I 
1 


1 Pv E.Nf II D R ESSIN G 


Mrs. Vero na Pirtle 
418 East Bo o nv ille 
1 j ( up stro ng v inegar 
' i ( ’up water 
’ 
( tip sugar 
1 Can to mato so up 


CORN SALAD 
Mrs. Nathan Wright 
Ho uslo nia 
ears o f co rn 
small heads o f cabbage 
large o nio ns 
green sweet peppers 
pups sugar 
quarts v inegar 
cup salt 
thsp. celery seed 
| 
thsp. mustard seed 
• 
thsp. gro und mustard 
thsp. turmeric 
I 
Cu t co rn o ff co bs. Ch o p ca’)-| 
bage. o n io n s an d p ep p ers. Co m-j 
bin e with all 
o th er 
in gredien ts 
an d bo il ’ 2 h o u r o r m o re an d .seal 
wh ile h o t. 


4 


« 
4 
9 


I 
! 
♦ 
9 


9 


I'l* Cups v egetable o il 
1 Teaspo o n salt 
1 Teaspo o n prepared mustard! 
I Scant teaspo o n black pepper 
3 Teaspo o ns Wo rcestershire 
sauce 
1 Clo v e garlic o r small o nio n 
minced fine 
Remo v e th e garlic o r o n io n be ­ 
fo re sto rin g. 


SANDWICH SPREAD 
Mrs. Lawrence Ro ckelmaii 
Co le 
( ’amp, 
Mo . 
Put thru a fo o d cho pper 
1 po und o f minced ham 
I po und o f checese 
1 large dill pickle 
1 green pcppci 
and 
1 red pepper 
Mix with en o Ligii m ay o n aise to 
sp read. 
If 
k ep t 
in 
refrigerato r! 
will k ec)) fo r so me time. 


beat 


CHEESE SA l.A D 
Mrs. Nell Prcuss 
35 10 Marrcll 
Kansas City 1. Mo . 
! Package lemo n 'cllo 
1 ’ 2 Cups ho t water 
IE. Teaspo o ns v inegar 
1 Teaspo o n salt 
Mix an d co o l. W h en co o l 
well. 


1 , Cup milk 
Teaspo o n Paprika 
1 Teaspo o n o nio n, scraped 


K* Cup Miracle whip salad 
dressing 
( . ( up grated cheese 
i t Cup pimento 
Add last m ix tu re to first. Serv e 
w ith h o t ro lls. 
Serv es 6. 


HOME MADE CRANBERRY 
S A IC E 
Mrs. Fred Beard 
Ro ute 2 
I.aMo nte, Mo . 
IE. Cups sugar 


t Cups water 
I Po und o r 4 cups cranberries 
Bo il su gar an d water to geth er 
fi v e min u tes. Add cran berries an d 
bo ll with o u t 
stirrin g 
fiv e m i a - 
U’:e5 o r u n til th e sk in p o p s o p eu t, 
T h e n tak e o ff an d co o l. 


POT.XTO SOUP 
Frank T. Armstro ng 
7 35 West Sev entli 
4 I.arge po tato es 
1 Small o nio n 
1 Teaspo o n butter 
’ _• Pint cream 
1 Pint milk 
1 Teaspo o n thy me, tarrego n 
marjo ram 
Dice i>o tato es an d o n io n s; co v ei 
with w ater an d co o k u n til do n e.! 
Ru n th ro u gh cu llen der. Add milk , 
an d cream, bu tter salt an d p ep p er 
1 
to taste. Add 1 scan t teasp o o n o f 
th y me, 
tarrego n 
o r 
m a rjo ra m .' 
Serv e h o t. 


o ri 


CREAM C H EESF.SA LA D 
Mrs. W. T. Darrah 
5 21 W. 4th St. 
package lemo n .fello 
cups ho t water 
cup grated American cheese 
small can crushed pineapple 
cup cream, whipped 
small 
bo ttle stuffed o liv es, 
sliced. 
cup nuts, clinpped 
Add h o t w a te r to jello an d let 
stan d u n til n early .set. (in re frig­ 
erato r). Wh ip u n til creamy , fo ld in 
wh ip p ed cream an d o th er in gredi- 
iieatii an d mo ld. Very go o d. 


FRUIT SALAD 


Mrs. Embree Baidwdii 
5 16 Wabash A -eiiue 
Kansas City 1, Md, 
4 egg y o lks beaten 
.lulce o f o ne lemo n 
E_, Teaso o n mustard 
’ 4 Cup miik 
Co o k 
in 
do u ble 
bo iler 
u n til 
th ick . Let co o l. 
I (’an pineapple 
1 ( an white cherries- 
1 C’up almo nds, hlanehed 
E_, Po und m arshmallo ws 
1 Pint cream whipped 
Mix in th e abo v e dressin g, th en 
fo ld in to th e fru it, n u ts, m a r s h ­ 
mallo ws. 
Let 
stan d 
fo r sev eral 
h o u rs in ice bo x befo re serv in g. 


CURRY SAUCE 
Mrs. W. T. Darrah 
5 21 West 4 th St. 
1 
cup 
liquo r 
fro m 
can 
red 
salmo n 
Add water if necessary to make 
1 cup 
2 
thsp. Butter 
2 
thsp. cho pped o nio ns 
1 
tsp. salt 
1 
thsp. curry po wder 
1/16 tsp red pepper 
2 
thsp. flo ur 
• I tsp. dry mustard 


Add th e o n io n , salt, p e p p e r an d 
dry m u stard to th e h o t bu tte r an d 
co o k u n til th e o n io n is h eated th ru 
an d th ru . Add th e cu rry p o w der 
an d flo u r, stirrin g well. Add th e 
liq u id 
gradu ally 
an d 
stir 
u n til 
m ix tu re 
th ick en s. 
Th is is go o d 
with salmo n o r m e a t lo af. 


PINEAPPLE-CHERRY SALAD 


Mrs. Edna Bremer 
Flo rence, Mo . 
Disso lv e 2 p ack ages o f ch erry 
Jello . Place in refrigerato r u n til 
it begin s to set. In th e m ean tim e 
co re six large tart ap p lix s (do n o t 
p eel) an d ru n th ro u gh fo o d grin d­ 
er. Add small can ch ru sh ed p in e- 
ao p le an d stir in to Jello . 
Th en 
ch ill 
u n til 
firm. 
Very 
delicio u s 
serv ed with 
ch ick en 
o r 
o th er 
meat. 


B l TTERELY SALAD 
Mrs. Edgar Ro esler 
Otterv ille, Mo . 
Cu t 
a 
slice 
o f 
p in eap p le 
in 
h alv es an d p lace o n lettu ce leaf 
with ro u n ded edges to geth er. Th is 
reo resen ts win gs o f th e bu tterfly . 
Slice a v ery small ban a n a in to 
q u arte rs len gth wise an d p lace o n e 
strip between th e ro u n ded edges 
o f tiie p in eap p le to fo rm th e bo dy . 
Fo r (*v es p u t in tin y bits o f raisin s. 
Cu t lin e strip s o f p imen to s fo r 
feeleis o r u se p ieces o f m arach in o 
ch erries. Serv e with co o k ed salad 
dressin g wh ich is p laced o n th e 
lettu ce leaf beside th e bu tterflv 


FRENCH DRESSING 
Mrs. L. J . Bro wn 
1212 Liberty Park 
Sedalia, Misso uri 
1 cup sugar 
1 cup salad o il 
I cup prepared musiardl 
1 cup to mato puree 


-■% cup v inegar 
2 tablespo o ns cho pped o nio n 
2 tablespo o ns .salt 
Blen d all 
in gredien ts to gether 
by sh ak in g in a jar. Keep in th « 
refrigerato r. Go o d o n to ssed 
green 
salads, o r o n lettu ce. 


LETTCCE AND ORAN(.E 
SALAD 
By Mrs. Do ro th.v Kinner 
ill6 So . Lamine 
1 head lettuce, shredded 
3 o ranges. Peal and break 
segments 
E_. cup raisins, washed 
To ss to geth er an d add 2 table- 
-sp o o iis 
salad 
die.ssin g. 
Salt 
to 
taste. 


AVACADD AND GELATINE 
IN DELK IOCS SAL.AD 
Mrs. L. J . Bro wn 
1212 Liberty Park 
Sedalia, Misso uri 
Disso lv e 1 p ack age o f lime gela­ 
tin e in 1 cu p o f bo ilin g water, add 
1 cu p co ld water. Mash o n e rip « 
av o cado an d 1 p a ik age o f crean i 
ch eese. 
Wh en 
th e 
gelatin e it 
n early set mix to geth er. Also add 


’ 2 cu p mav o n aise. G ciif* celery 
cu t fin e. >2 grt'cn p ep p er ch o p p ed, 
a few dro p s o f o n io n ju ice an d a 
p in ch (» f salt. Mo ld an d serv e 
o n 
crisp lettu ce. 


in 


BANANA PEANUT SALAD 
Do ro thy Kinner 
9 16 So . i.amine 
A rran ge lettu ce leav es o n in ­ 
div idu al salad p lates. 
Sp lit ban an as an d lay 3 Si'C- 
lio n s o n each p late. 
S p rin k h ’ cru sh etl p ean u t-? o v er 
all an d lo p with salad dressin i| 
an d mo re cbo p p tn l p ean u ts. 


m 
t 


/ 


4 0 6 So. Ohio 


HERE S A TESTED A N D 


PROVED RECIPE 


3 
o r 
, 


a ke o n e sma r 
Ho u se wife . . . p u 
in a d re ss o r su it 
is' . . , a d c 


h e r 
ro m 


d a sh o f a cce sso rie s 
ro m o u r co mp le te 
se le ctio n . . . co ve r 
with a n a tio n a lly 
a d ve rtise d su it o r co a t 
a n d to p with a lo ve ly 
la t fro m o u r n ice 
co lle ctio n . . , 


RESUL TS: 


She' s bound to be well dressed. 


4 0 6 So. Ohio 


T h e Sed alia, (Mo .) Demo craf Cap ital, Su n d ay Mo rn in g , F eb ru ary 11,195Î 
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Salads, Soups, Sauces, 
Sandwich Spreads 


M a y o n n a i s e 
Mrs. 
II. Trader 
1 
lev el 
tablespoon 
Coleman*« 
dry nui'‘tard 
1 eup sugar 
Mix together thoroughly 
Add 2 eggs, heat well 
Add to the mustard and sugar 
and heat together 
I’ineh of salt 
eu|J v inegar 
Mix all toge the r a n d cook ov e r 
V« r> low fil e, stirrin g con '^tan lly . 
W he n thi. ke n t d le n iov e from fire. 
C'iie-iialf 
piiU 
w hippe d 
c re a m e 
II ay be foid ed in a f te r the d re ss- 
1j j. lias eooled . 


MAC ARONI SA L A D 
Mrs. Charles Barton 
16 01 
South Missouri Av e. 


1 package macaroni 
grated onion 
cup chopped celery 
chopped pim entoes 
cup shredded 
cabbage 
teaspoons chopped parsley 
teaspoon salt 
Add m ay onnaise 
Cook m a c a r on i in boilin g w a t e r 
( s a lte d ) u n til te n d e r. 
D r a in a n d 
cool. 
A d d all othe r in gred ien ts. 
S e r \ e told on lettu ce leave.s. 


B t n c i O 
SAI.AI) 
DHLSSlNCi 
Mrs. 
I>a\e 
.'^hull 
Umistonia. .Mo. 
lahles|» (M>n sugar 
teasinions rnuslard 
(eas|nH» n salt 
teaspoon celery seed 
teaspoon 
i» aprika 
tahhspoons flour 
egg y olks (or .2 u hole eggs) 
tu p 
^ inegar 
(diluted 
if 
to 
strong 
M ix (iiv 
mgred if-n t. A d d eggs 
itrid \ i n oga r . Cook in d ou b le boil- 


1,.. S in rin g u n til thick a n d sm ooth. 
T ' i n w ith whp>pod c r e a m before I 
tismg, 
1 pild . 


M A K A S i H IND 
TKAR 
SA L A D 


Mrs. 
Ldna 
.M. 
Buckner 
4 H 
North 
Washington 
Street 
Sedalia. 
>lissoiiri 
1 pkg. 
I'hiladelphia 
cream 
cheese 
1 small 
bottle 
of 
red 
m ara- 
ehino 
cherries 
1 small bottle of green mara- 
chlno 
cherries 
1 can 
of 
Bartlett 
peas 
(C.it 
c he rrie s in 
sm a ll 
pieces 
an d m ix w ith c r e a m chccse. 
I 
P l a - e 
pe a r 
ha lv e s 
on 
le ttu ce 
d e a \ € s . 
fill 
in 
c e n t e r 
of 
pe a rs 
w ith c r e a m cheese spread . 
T op all w ith sa la d d ressin g. 


f RLNCM C L l B S A N D W IC H 


Finis A. Green 
121 South Ohio 
I FR EN C H C L U B S A N D W IC H 


I 
1*2 cups chopped chicken 
I 
1 green pepper 
1 cup thick cream sauce 
4 stalks celery 
12 slices of bread 
2 well beaten eggs 
• 


j 
2 cups milk 
; 
I 
6 slices crisp bacon 
I Chop 
y ou r 
c e le ry 
a n d 
gre e n 1 Then grind 
■peppers v e r y fin e, t he n cook well walnuts. 
¡y ou 
ha \ e 
a llow e d 
to cool, 
ad d 
¡d on e. P u t y ou r c hoppe d chic ke n 
|in y ou r thick c r e a m sau ce 
t ha t 
y ou r c e le ry a n d gre e pe ppe r s an d 
I m i x well. T r i m y ou r b r e a d so it 
^ will 
b e 
r ou n d , 
co\ er 
on e 
slice 
w ith 
this 
m i x t u r e 
a n d 
lay 
the 
othe r on top. M ix y ou r egg an d 
milk toge the r, the n d ip y ou r s a n d - 
'w i c h in so t ha t it s a t u r a te s the 
b r e a d gr» od . F r y in hot fat. P u t 
1 strip ( hi s p b a c on ov e r the top. 
G a r n i s h 
w i t h 
pota to 
chips, 
let- 
, lu ce a n d sliced tom a toe s. Six s e r - ! 
v ing,*-. 


C R A N B E R R Y SAL.AD 


Mrs. K. E. Turner 
g l 5 East 6 th Street 
Sedalia, Missouri 


2 packages strawberry jello 
IMake a n d let cool b u t n ot set 
too stiif. 
1 lb. cranberries ground (raw 
2 or 2* i cups sugar 
Let this 
stand 2 or 
S hours 
until 
juice 
is 
form ed 
and 
dis­ 
solv es the sugar. 
Yi cup or more black 


L fT fO N fiALAD D R E S S IN G 


Mrs. L e w is Sm ith 
Olierv ille, Route 1 
C up lem on juic e 
C up sugar 
C ui salad oil 


V2 
H 
!.. 


( Accord- 
Cirind 3 or 4 apples 
Cirind 3 or 4 oranges 
ing to si'/e). 
Melliod : 
G r i n d 
w a l n u t s 
first 
a n d 
set 
asid e. T he n gr in d the ora n ge s a n d 
the 
apples 
toge the r. 
T he n 
m ix 
all 
toge the r a n d pu t 
in a 
cool 
pi act to set. 


P c ol u n iil s u ga r is d issolved . 


PI A S A L A D 
Mrs. 
Dorothy Kinner 
fil6 So, Lamine .Av enue 
can peas drained 
u hole tomatoes cut in pieces 
tablespoon chopped onions 
haifl boiled eggs cut in pieces 
cup cubed 
Am erican 
cheese 
may be added. 
2 tablespoons 
m ay onnaise 
Atkl salt 
pe ppe r 
a n d 
m a y on ­ 
n aise to taste. 


I.EMDN S A L A D FOR EKITT 
.Mrs. Flora Fox , 321 West Tenth 
2 tthole eggs, well beaten 
1 cup sugar 
1 
teaspoon butter 
J uice of tv \o lemons 
*4 cup u al c r 
Cot.k ov er hot w a t e r u n til thick 
— ( O r igin a l) . 


W INTER S A L A D 
Miss G eraldy n J ones 
2 Tablespoons gelatin 
^ j C up w ate r 
2 (Tip* chanberries 
*4 C up sugar 
*4 C up diced celery 
^4 € upp diced apple 
1* 2 Teaspoon salt 
S c a k ge latin in w a te r , 5 m i n ­ 
u tes. Cook c r a n b e r r i e s in 2^2 cu ps 
w a t e r u n til t e n d e r , ad d su gar, a n d 
cotik fc'r 5 m in u te s , s tir r in g oc- 
ta*iii-n ; Ily . A d d 
salt 
a n d 
s tia in . 
A c d sc.iu n cd gelatin a n d stir u n til 
(n j« -(A« o. 
W he n 
m i x t u r e 
begir.s 
to i h. c kn i . a d d celery a n d apple.s, 
c u d H s h a l l o w 
))an . Chiil. 
< n 
iirm , cu t in to 
pieces i c r 
'.3!.p. 
S c r \ e 
on 
le ttu c e a n d 
W- 
f* j 
Jth sa la d d re.ssin g. 


24 


1‘IN L A IT ‘LE ( IIL L S L SA I.AD 
Mrs. Dorothy Kiuner 
Ml6 So. L am ine ,\v e n u e 
1 
lemon 
.jello 
dissolv ed 
in 
1 
cup of boiling 
water. Cool and 
adtl— 
1 k-oz. can crushed idueapple 
*2 « up pecan meats 
i 
24 mar: 


H O C K S A L A D . F IN E 
Mrs. G. M. Bagner 
K nob Noster, .Mo. 
1-2 e up sugar 
2 eggs 
2 tablespoons flour, pinch 
1 cup liquid 
(pineapple juice) 
orange juice. W’aler of n e e d ­ 
ed to m ake 1 cup) 
C om b in e a n d boil t he a b ov e in 
t h'u l l t 
boiler a n d cool. C u t the 


salt 


PEAK 


«alad 
(ean- 
V L i .F I ABI i: .'^ALAD 
D K I . S S l \ ( ; 
Mrs. C. H. Trader 
1 
cup Oil 


2 
» 4 


2' 
1 
1 
1 
! 


1 
2 
1 


c u p \ no ga r, w i t h 
*2 tsp. ol 


d r v m u s t a r d 
c u p t a r r a g o n 
v i n e g a r 
te a s p o o n s s u g a r 
t. » hli'spooiis 
Le*a 
«. V 
P e r r i n 
\Ven(«*ster sau<c 


2 
toavjUHUis salt 
teas|MM»n 
ceh-rv 
. salt 
te a sp o o n 
p a in iU a 
teaspoeni on ion sa lt 
p ' a s p o o n 
hlat k 
P<‘ PP«*r 
ta h h ‘s|)oo»i e a t 'U p 
h u l P m s 
ga r lir 
: 
. • 
. 
. : 
s ■ 
i.e 
v.-f : 


S A I.AD 
Dorothy Kinner 
Place 
lettiue 
leav es 
on 
plates. With 2 jiear halv es 
ned or fresh) ein ea<h plate. 
f ill pears with this m ix tu r e — 
2 packages Philaelelphia cream 
cheese. .Mash with feerk. Add 
'2 
cup nut meats. 1 tablespoon s u g ­ 
ar. 
I 
tablespoon 
Miracle 
Whip, 
and mix . 
'i’lii n 
d iin 2 ta b ie spoon s 
aele 
Wiiip 
w i t h 
n u lk 
a n d 
e v e r :..iae t<-p w r h a n u t 
*t. M a i u G u n o c hc irv . 


SH R IM P S A L A D 
By 
.Mrs. 
Dorothy Kinner 
« ♦16 So. Lamine .Av enue 
can shrimp (v eined) 
can peas, drained 
can lima beans, drained 
can crushed pineapple, 
drained 
eup slic-ed celery 
tablespoon chopped onion 
hard boiled eggs 
A d d 
salt, 
pegvper 
a n d 
sa la d 
^d ressin g to tastcv 


1 cup cottage cheese 
•^4 cup diced 
Velv eeta cheese 
2 tablespoons 
.Miracle 
Whip 
Chill a n d se r v e on le ttu c e leaf. 
Y ou 
m i ght 
a d d 
1 
tab le spoon 
s u ga r to t he jello a n d hot w a te r . 


d r i p ! 
m e a t n \ m b i R<;| ii SAI ( L 
DN t o a s t 


SAI 


| K D / I \ 
( R A M I I K P W 
SA L A D 
Mrs. 
I <lna 
M. 
D in k iu r 
4 14 
Noi til 
Washington 
Street 
>edalia, 
.Missouri 
1 cup 
rr.inherry 
v auee 
S thsp. 
lemon 
juire 


\ D 
.Mrs. D a\c‘ Shields 
Houstonia. Mo. 
2 packages 
lemon jellc» 
1 « .in < ru'^hinl pineapple 
smali can or jar pim ento 
euji nuts 
packages Philadelphia cream 
I hc'C'se 
pint w h i r l i n g cream 
pints water 
cilo a n d w a te r . 
C r e a m 
ciieese, 
m a s l u d 


1 


2 


1 ' 
l i \ 
u 11 


Mrs. 1 hoinas Hampton 
Last Fifth 
2 Ihs. ham burger 
2 m edium onions, cut fine 
* 
cup tomalc» sauce 
I';» tsp. salt 
Hie bottle harheciue sauce 
1 Ib. chili powder 
F r ow n oi ion s in a little s l i o r t - ; 
en in g. 
A d d 
ha m b u r ge r , 
stirrin g; 
wiil'i a f< rk, to b re a k 
it u p a n d i 
pa r tl y cook. 'Fhen a d d othe r in - , 
let iitan d oied ien t;. a n d s i m m e r 30 m in u t e s . ' 
S e r \ e c-n toa ste d b u n s or b re a d . 


( KANBKRKV M OLD S ALAD 
.Mrs. L. H. Roedel 
1407 South 
Sneed 
Sedalia. 
Missouri 
? cups eranherrics 
1’ - cups water 
2 cups sugar 
1 package cherry jello 
1 small can crushed piueaiiple 
A' V: .su gar a n d w a t e r to e r a n - 
I'C i u s an d s i m m e r for 10 ir.in u t 'S. 
D n s ( ’\ e jello 
in hot c r a n b e r r ie s oliv es 
iU: 0 >tJr, 
1 * 
C hill 
a n d 
a d d 
pin eapple'. 
A 


24 m arsh m allow s 
2 cups white grapes 
1 rup pineapple 
1 cup nut meats 
2 oranges 
2 or 2*2 cups whipped cream 
Mix fru its, cooled c u s ta r d a n d 
\vhi|-i-« t c i e a m t oge t he r a n d chiil. 
M r ' t 
) t m a d e 24 hou r s or m« i% 
Lc!t-it servin g. 


SI'IC 1 D ( .R A P E SAL.AD 
Mr« . H, € . Modlin 
15 30 East Six th 
Sedalia, Mo. 
1 package lime or lemon .jello 
1 
k-oz. 
can 
seedless 
spiccfl 
grapes cut in halv es 
1 
m ed iu m -siz e d 
bottle .sluffcil 
slic ed 
cup diced celery 
S « jv i i !. in (O' w ith .- hid d i e s s - 
i n - ' j i i i a pple can be ad d ed . 
*in g f 
a. ttu c e lc*aves. 
SEE 


I 
1 c u p 
h e a v y 
c r e a m , 
w h i p p e d 
I4 c u p 
l u a v o n n a i s c 
J4 e u p 
t onlCM ti oncns’ 
s u g a r 
1 c up 
cliopjied 
( a li fo r i i i a w a l ­ 


n uts 
L . u u 
c r a n ! ) c n y 
sau ce 
w ith! 
L'l k. 
Ad d 'crn on j u i c c . P ou r in toj 
Iitp*r 
f ap.s 
or 
I'cfrigi r a tor tra y ., 
C (.iiiLn uc 
rcioa in in g 
in gretiiciit:- 
tiid Si rc.id o\ ( r c ra n ia r r y m i x - 
lUM ; 
freeze 
firm, 
U n m u ld 
on 
Cl op liCPi I'. 
SciAi'd w ith saltc u 


J \ ( K A .11! I 
S M \ D 
D R b ^ S IN C , 
' 
Mrs. 
II. I t a d e r 
K u li howl with 
garlic 
2 t a b l e s po o n s viu cgitr 
t a b l e s po o n s 
colil w a te r 
l . i b l e ' - poou s s u g a r 


le a- pci« » u s a l t 
♦ a l d e s po o n s 1 a t s u p 
pooti s oil 


. . 
a l 
i / h a k 
i < p - 
. 
I- 
» o c-r mi\eo. 


to t< 
ft c: 
chccsc. A d d n u ts 
,<• 1 
lia in e d pin e a pple to cheese, 
f’u t t ‘ IS m i x t u r e in to pa rtly c on ­ 
gen ie i jcd h» . Win j; c r e a m a n d ad d . 


H E 


6 


( IliVL A N D ( 
1 IILLSL SA L A D 
( hicf I inis A. <» recn 
121 .South Ohio 
gri'cii onions choi>i» ed fine 
s a l t and black pemier 
tahlespmms chopped paisley 
euji salad dressing 
pt, cottage cheese 


k 
l i x 
ctH ij iped 
u n i i U i s , 
pa r . - l e y 


d 
s a l a d 
d 
i f - s 
i n 
g 
w 
i t h 
y 
o t . r 
c < ' i - 


< 
- r a t ; - e 
. S e a s o n 
t o 
y 
( » 
u r 
t . ' 
t e . 


■i . c 
o n 
: ' i i s p 
1( t t n c c ' 
c 
u 
p 
s 


l i n k h - 
i ^ i p a i k a 
o n 
t ( i p . 
d 
T 
n 
s 
i s 


: 
I o ( t t i 1 , c - n l c i 1 
- l a 
d 
. 


1 
1 


1 


I 


Si 


B OX S A L A D 
.Mrs. By rtlie Comliet 
421 
West 7 th Street 
.Sedalia. 
Missouri 
pkg, lemon jello 
can grated pineapple 
( d r ain e d ) 
pkg. 1‘hil-eream cheese 
marshmallow s 
) 
pt. 
\\hipi)ing 
cream 
M ix 
jello 
w i t h 
on e 
e u p 
hot 
w a t e r a n d on e cu p of the pin e - 
aj>)d c ju ice w ith w a te r . 
A d d m a r s hm a l l ow s w hile liqu id 
is still w a r m . 
A d d all e x c e pt \vhip!i.)in g c re a m . 
Pu t 
in S a y , let partly ' freeze. 
S ’lr an d 
ad d 
w hi ppe d 
c re a m . 
\,.v- ( t' ciicrries m a v be a d d ed . 


Wh at You Con 
Do You rself... 


“Bl" 
f I.01IR VARSti''.l 


SATIN FINISH 


2 
1 I 
1 
3 
3 
1 
1« 
VC p 


t abl e 


( 


DRL SSING 
Mabry 
M issctui i 


D t ) \ LL’S 
« OLD 
Doy le Ross 


2 H )7 
N i m i l i 
*4 tsp. salt 
I tsp. piepaied salad mustard 
IM GP- ''Ugar 
l eu 
grains cay eunc pepper 
1 ’ I tsp. flout 
1>2 thsp. liutler 
*4 cup milk 
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F i f t h 


Salads, Soups, Sauces, 


Sandwich Spreads 


CRANBERRY SALAD 
Mrs. CIria HamtM-HuHl 
IM Last 13th 
Spdalia, M« » . 
1 
Quart cranbrrri^4 
3’ i Cups bo iling wit^r 
? 
Cups sii? ar 
2 
Tablespo o ns plain geiitin 
* i Cup ( o ld water 
1 .* f lip ,nit meats 
Cup crushed pineapple 
1 
Cup grapes, cut into d pieces 
o r halv es. 
Co o k th e berries in th e bo ilin g 
'Abater u n til do n e. Drain m l . m i n 
far th e ju ice o n ly . T ak ? tii-; ju ice 
an 1 arid th e siictar. 
t:ie 
g elatin in th e co ld u a t e r » ' I i Id 
to th e co o led first m ix tn re. Let 
stan d u n til co o l, th en a id n ia>» - 
Bp p le, n u ts an .d g rap es. I\)u r o u t 
an d ch ill. 


j CHEESE SALAD 


I 
Mrs. Charles C allii 
: , 
Hughesv llle, !Mo . 
1 Po und cheese (grated^ 
6 Eggs (hard-co o ked^ 
Salad dressing. 
Recip e fo r salad dressin g : Beat 
3 eg g s th o ro u g h ly . All 1 cu p su g ar 
an d 2 3 cu p v in eg ar. Co o k u n til 
th ick en s. Co o l. 
To m ak e salad: Place altern atej 
lay ers o f ch eese, dressin g an d eg g : 


PINEAPPLE SALAD 
Mrs 
C'I.v de Raines 
1719 So uth Osage 
Sedalia, 
Misso uri 
1 cup ho t mi! * 
30 marshmatio ws 
Melt the m arshmallo ws in ho t 
milk and let co o l. 
1 cup M’hipping cream. 
1 cup drained pineapple, fo ld 
into milk and m arshm allo ws 
whipped 
i 
Cru sh 14 g ra h am crack ers, p u t 
in bo tto m o f dish an d th e r e 
-1 
m ain in g ^2 o n to p o f m ix tu re an d 
ch ill. 


DOYI.E S VEGKTARI L S \L A D 


Do y le Ro ss Mabry 
2107 So uth Misso uri 
• . head shredded cabbage 
1 small o nio n, gr^'ted 
1 carro ts, grated 
1 dill pickle, sliced thin 
2 tbsp. minced celery 
2 peeled 
to mato es, sliced 
thin 
* 
cup raisins, so aked 
In cup 
water few minutes; drained 
3 apples, peeled, sliced thin 
(add just befo re serv ing ' 
Salt, pepper to taste 


slices. Pu t dressin g o n each lay er 
I m ak e min e an d leav e it o v er-. 


MOf.DED ( HI ESE AND 
PINE VPPl 1: SALAD 


Fdna Fuchs 
Co nco rdia, Mo . 
Disso lv e 1 ? )kg. lemo n flav o red 
gelatin In 1 cup bo iling water 
f hill until slightly thickened 
Beat until light and fluffy 
Whin 1 enp cream 
Fo ld into gelatin 
Add 1 cun co ttage chee+e 
Po ur in mo ld 
Disso lv e 1 
pkg. lime flav o red 
gelatin in 1 eup bo iling water 
Add 1 cun pineapple juice 
C hill 
untH 
slightiv 
thickened 
Add 1 cup crushed pineanpie 
Po ur into lemo n lay er, filling 
mo ld. 


n ig h t 
an d 
th e 
dressin g 
g o es 
th ro u g h an d is mo ist. 


EASY SALAD 
Mrs. .Archie M. Decker 
1421 So uth Ohio 
1 package lemo n jello 
1 package co ttage cheese 
1 small can pineapple 
(crushed o r tidbits 


1 i cup cho pped nuts 
Disso lv e jello in 2 cu ;» > o f h o t 
water, let co o l, add n itst o f In - 
' g rcdien ts, stir, mo ld an d ch ill. 


VFGETABI.E MACARONI 
SALAD 
Mrs. J o t Ellis 
Ro ute I 
Windso r, Mo . 


1 2 Package saladro nl o r sho rt 
length macaro ni 
Co o ked and drained 
4 Cho pped pickles 
3 Green mango peppers o r 
3 red mango peppers o r plni- 
t ento , cho pped 
i 
Ch ill tiien add dress: 
I 2 Cup salad dressing 
2 Tablespo o ns sugar 
1 Teaspo o n v inegar. 


PEA SALAD 
Mrs. Ray mo nd Green 
Green Ridge. Mo , Ro ute 2 
1 ran peas, co o ked and 
drained 
1 cup diced cheese 
1 cup celery 
IMix 
with 
salad 
dressin g 
an d 
s e r \e o n lettu ce leav es. 


M O L in D VFGTARI.E S M .AD 
.Mrs. F. i . Klein 
617 
West 16th Street 
Sedalia. 
Misso uri 
1 cup lemo n .elaline 
D » cups ho t to mato juice 
1 cup cho pped celer.v 
1 cup shredded eahhage 
1 cup cho pped green pepperg 
2 tablespo o ns v inegar 
A little pepper and 
1 
tea­ 
spo o ns salt 
Disso lv e g elatin e in h o t to m at« 
ju ice. Add 
v in eg ar, 
p ep p er 
an-1 
a-alt. 
VVheFi 
m ix tu re 
beg an s to 
set, 
fo ld 
in ch o p p ed 
v eg etablaf 
p o u r in mo ld an d eh ill. 


RADIO S.ALAD 
I 
Miss Ruth Shinault 
Tipto n, Mo . 
1 Bo x o f lemo n o r o range .lello , 
disso lv e 
In 
I ’ l 
ciipf 
ho t 
water 
.Add 1>'2 cups sugar, let co o l 
Add: 
1 Po und cranberries (gro und) 
F_ , Cup cho pped pecans 
> i Cup cho pped celery 
2 Oranges (cut) 
Mo ld. 


PINK APPLE SALAD 
By Mrs. Do ro thy Kiiiner 
9 16 So . Lamine Av enue 
2 cups diced unpeeled a!» pi<** 
1 cup nut meats 
1 bo ttle 
Marachlno 
cherries. 
1 10-o z. 
pkg. 
marshmallo ws, 
cut 
1 cup grapes, halv ed 
Dressing 
It pint cream — whipped 
1 tablespo o ns sugar 
2 tablespo o ns 
may o nnais« 
M ix an d add 2 o r 3 teasp o o n s 
red 
ch erry 
ju ice. 
Th is 
m ak es 
salad p in k . 


LEMON LIME SAI.AD 
Mrs. .Maggie Pay ne 
Ro ute 5, Sedalia, Mo . 
Disso lv e 1 
p k g . each o f lemo n 
an d lime jello , in 1 p in t o f h o i 
w a te r an d to th is add a No . 2 
can o f cru sh ed p in eap p le an d let 
co o l. 
Wh en it be« in s to jell, add 1 
p ack ag e o f co ttag e ch eese an d 
1 
cu n o f salad dressin g an d 1 tea- 
sf)o o n 
o f 
p rep ared 
h o rseradish 
P o u r in to mo ld an d let set. 


SANDW ICHES 
Mrs. I.. J. Bro w'n 
1212 Liberty Park 
^ 
Sedalia, Miiso uri 
1 can pimento s 
Cheddar o r .American rhees« 
1 heaping teaspo o n sugar 


j 
G rin d p imen to s in fo o d ch o p f>er. 


SUND.VY SI PPER SA I..AD 
Mrs. William C. Ressmer 
416 W. 4th Street 
Sedalia, 
Misso uri 
1 can tuna 
1 cup cut red grapes 
t i cup 
cut celery 
1 large apple peeled and die« / 
pinch o f salt 
1 teaspo o n sugar 
t j cup bro ken 
nut m eats— 
o ptio i 
a! 
Mo isten with s.d.id diessin g an di 
to ss 
lig h tly . 
'I'h e 
tu iii 
In 
th U 
recip e m ay h e rep laccil with I 
2 cu p s o f co ld di('ed ch ick en . 


VEGETABI.E S \ I AD 
Mrs. ( ’. Smallwo o d 
3 !rt Fast J o hnso n 
’ 
Sedalia, Mo . 
1 Cup co o ked peas 
C'up diced raw carro ts 
2 Tablespo o ns cho pped o nfo o i 
1 i'up co o ked green beans 
1 Cup ro o ked cabbage 
.3 Tablespo o ns co o ked 
p1<^kl« « 
^4 'IVaspo o n pepper 
3;, Clip salad dressing 
IMix atid ch ill. S erv e o n leftu '^. 
add ju ice fro m p imen to s. Grin ds 
en o u g h 
ch eese 
an d 
add 
to 
pi- To p w ith m o re dressin g If 
men to s to m a k e p ro p er co n sist- sired, 
en cy , n o t to o dry . Sp read o n bread 


DEVILED CVBRAGK SALAD 
Mrs. Truman Chisw 
Fo rtnna, M« . 
2 
Cups shredded eabhige 
8 
Hard-co o ked egg separated 
31 Cup cho pped sweet eucum - 
her pickle 
1 
Tablespo o n v inegar 
2 
Tablespo o ns prepare! 
mustard 
t 
Tablespo o ns M av o paiie 
dressing 
1 
Teaspo o n sugar 
* J d'easpo o p salt 
Ch o p 
eg g 
wh ites. 
C-.r/.tii.e 
sh redd« \l 
ra h h ig e , 
c h m o ' t 
eg g 
w h ites an d 
n ick les. 
M is*' 
eg g 
y o lk s .o n d add rem ain in g in g re- - 
en is an rl blen d th o ro iig h iy . C'o n - 
bin e all an d set aw ay to ch ill. Jirst 
befo re serv in g sp rin k h * e r tir ? to n 
o f sal.ad bo wl o r indiv tl i d serv - 
11:4 with p ap rik a. 


CHEESE SALAD 
Mrs. Derby DeW'Ut 
Beaman, Mo ,, Ro ute 1 
1 bo x Jello 
1 cup whip cream 
1 cup cubed pineapple 
1 cup grated cheese 
I.et 
ello set. th en wh ip cream 
an d 
th en 
add 
p in en p n l* 
an d 
ch eese. 


CARROT 
PINEAPPLE S.kl.AD 
Mrs. D. C. Gro v e 
Ro ute 1. Otterv llle 
1 package o f lemo n o r o range 
gelatine 
1 cup grated carro ts, raw 
1 cup grated pineapple 
Pinch o f salt 
M ak e th e jello an d stir in c a r ­ 
ro ts an d p in eap p le an d p lace In i 
th e refrig crati>r. 


SAI.AD DRESSING 
Mrs. Lewis Smith 
Ro ute I 
Otterv llle Afo . 
Bo il to gether 5 minutes: 
1 Chip sugar 
1 ( up v inegar 
1 Clo v e garlic 
Set aside an d 
u se 
as 
n eeded 
o v er to ssed v eg etable salad a. 


FRENCH I3RESSING 
Mrs, Jack 
Liv eiigo o d 
9 11 So uth Kentuckv , Sedall* 
3 2 cup to mato so up 
3^ cup v inegar 
1 cup salad o il 
3^ cup sugar 
1 teaspo o n salt 
3^ teaspo o n w o r< hestershlr« 
sauce 
2 clo v e garlic 


W'AIEK IJ Ll.Y SAI \D 
Mrs. Harriso r 
(iUl 
LaMo ntc, Mo . 
Ro il six e.g g s h ard. 
to 
p o o l. Rem o v e th e y o lk s, eu t w h itei 
in to 
p ieces 
len g th wisv » . 
Select 
larg e n astu rtiu m leaW'. an d. 
ran g o th e strip s o f w'h u .es o n tiie 
lav es to rep resen t p etals. 
Mash 
th e y o lk s th o ro u g h lv , addin g * 
F o u r 
tableso o o n fu ls 
Frctich ’s 
P re p a re d m u stard, 
*2 
te u trv p n - 
fu ls salt, ’2 tcasp o o n fu v F re n c h ’s 
p ap rik a. Place th is in 
i h - i cen ter 
an d ])n t a little crack ed ice rev jn d 
th e edg e o f th e m astu rtiu n i 
1 M 'es. 


BAN A N A SALAD 
Mrs. Oria H am ino n! 
124 East Thirteenth SireeL 
Sedalia, >Io . 
8 Bananas, split in half 
1 C’up salted peanuts (eruihed) 
Place th e ban an as ifi let’;u .''e. 
Sp riiik lc o v er a lay er o f r)'3 n u *:s, 
cru sh ed. Add a smaR. jm >u n t o f 
th e fo llo win g dressin g : 
2 Tablespo o ns sugar 
1 Cup milk 
2 Tablespo o ns flo ur 
Co o k u n til th ick an J co il. A :,H 
Ju ice o f o n e lemo n . 


EGC. S M .A D 
Mrs. Henry T. Juergs 
C o le C amp. M *. 
3 hard bo iled e, gs 
3_ , teaspo o n celery set*! 
S medium sized 
cucumber 
pickles 
luay o nnaise 
Cfio p eg g s an d p ick !'» ? t o g 
‘•'.heL 
a l l celery seed an d m a v n u u tse , 
m ix well an d g an iisii with let­ 
tu ce o r p arsley . 


HARVESTER 


19 5 1 REFRIGERATORS 


Model HA-92 - $369.9S 


See The Co mplete Line 
T .M()I>KI.S 
7 .SI/.K.S 
7 PKK KS 


T h e y ’re h et e . , . th e n ewest refrig eraf o t 
1 


for 19o P Yeaix ah e.ad. .in sty le, i v .- 
v en ien ce, featu res! See th e g reat, n **A' 
Mo del HA-92 w i t h . . . 


Paiitt y -Do r 
Butler Keeper 
.» O-lli. Free/er l o cker 
Fresh Meat Drawer 
2 C o ldstreaiii Crispers 
Stainless Steel Shelv es 
iVchl Resisting INnrelaln Enanwl 
Interhir 
9.! cii. ft, “ hlg family ” capicily 


Co ma in and sea them at— 


ADAMS TBUCK 
TRACTOR CO 
401 West Main St. 
Sedalia, Mo . 
Telepho ne 28 3 


Th« Sedalia, -Mo .) Demo crahCapitil, Sunday Mo r^n» ng februo y 1! *951 
f l 


Salads, Soups, Sauces, 
Sandwich Spreads 


lill.L PICKLES 
(Delirious— try them) 
Mrs. Elizabeth Menefee 
7 06 North Grand 


1 
iiuari v inegar 


PKLK IOCS CRANBERRIES 
Mrs. William C. Schneider 
Route 5 
1*3 Pints sugar 
1 
Pint water 
1 
Quart cranberries 
Boil su gar 
and 
water 
a 
few 
rrinu tes. Pu t in cranberries, cov- 
♦r, 
remove 
from 
fire, 
and 
let 
•land five minu tes. Place on fire 
and co<» K again five miniite.s. Let 


SALAD 
AMERICAN 


Mrs. Mara T. Keev il 
Sy racuse, Mo. 


(M eal-in-one) 


F ry left over boiled 
potatoes Pickles will 


with chopped onion in bacon d rip- 
pings. Ad d 5 or 6 frankfu rters, 


skinned and sliced . Salt and pe p­ 
per to taste. When d one ad d 2 or 


3 quarts water 
1 teacup salt 
Boil m ix tu re together five m in ­ 
u tes. 
.After 
m ix tu re 
begins 
to 
boil, cool. 
Wash and pack any 
size 
cu cu m bers 
in 
jars, 
placing 
as m u ch d ill as d esired as y ou 
pack 
Pou r ccld m ix tu re over the 
pickles to cover them and seal 
clou d and ferment, 
spew. 
Ju s t pu t on 
paper and later they will clear 
a n d settle. 
Thcv are d eliciou s. 


'6 


RAW 
cool, still covered . These look like; 3 chopped hard boiled eggs. If 
cand ied cherries. 
^ d esired acid * 3 cu p hot vinegar. 


CARROT 
Mrs. J oe 
Route 4 , 
small heads 


RELISH 
W hitlow 
Windsor 
cabbage 


Preserves, Pickles, Relishes, 
Canned Goods 


14 -DAV SWEET PICKLES 
! 


Mrs Lorena Vlebroek 
Route .5, Sedalia 
Seventy -five cu cu mbers 4 to 5 ^ 
inchc-s long. Cover with salt brine | 
macìe of one gallon boiling water,; 
•talk. 
C*ut head iiv cpiarters. Chop ri pt. salt and let stand for se\ en ’ 
cabbage very fine. 
Ad d one Her- clay s in cold place. 
Skim if nec-i 
rrnjd a onion, finely c-hopped . Cov- e.^.vary . 
♦r with i( e water. 
Let stand u n - ^ Eighth d ay d rain. 
Cover with 
til irisp. 
Drain tliorou ghly and coiling 
w ater 
and 
1 
table.vpoon 


C'ABBAiiE KELISII 
Mrs. .1. F. Swenigin 
Route .*>, Sedalia 
B e m o \e the wilted and coarse 
© t.sid e 1< a \e s from one small sol­ 
id head u* n*'\\ cabbage 
C'ut off 


2 
R green mango peppers 
12 medium onions 
12 large carrots 
Cirind all tosether and add two- 
thirds cup satit 
Let stand 3 hours. 
Drain one hour. 
Heat 5 cups of 
sugar, about 
3 pts. v inegar, two 
teaspoons celery seed, two tea- 
soons mustard 
seed. 
(Or mix ed 
spices 
instead) 
Let cool and pou r over relsih. 
Seal in jars cold . 
(Ta.stc before 
ad d ing all vinegar.) 


A I N T MARY’S PICCALILLI 
Mrs. W. E. Browning 
Ionia, Missouri 


1 peek green tomatoes 
1 heaping gallon peeled and 
quartered apples 
1 large head 
abhage 
8 Clips sugar 
6 medium sized onions 
4 tablespoons m ix ed 
pickling 
spices 
eupG v inegar (strong) 
cup salt 
Grinc* in food chopper, green] 
tomatoes and d rain several 
u ntil all the ju ice it 
apples and 
cabbage, then com- i 
; bine all ingred ients and cook u ntil 
. apples are soft. 
Pu t 
spices 
in 
Ismail bags and remove if d esired . 
This m akes aboin 2* t gallons. Can 
while hot in clean sterilized jars. 


2 ‘ i 


GARLIC DILL PICKLES 
Mrs. L. J . Brown 
1212 Liberty Park 
Sedalia, Missouri 
4 0 m edium cucumbers 
0 large heads dill 
6 buds garlic 
small dried hot peppers 
0 thick slices onion 
1 quart cider v inegar 
2 quarts water 
1 cup cooking salt 
Si-lecl 
fresh, 
firm 
cu cu mber.» , 
pack into hot sterilized jars. Ad d 
hour.« ^^ laige head d ill, 1 bu d garlic, 1 
ou t 
Grind 
pepper and 1 thick .» lice 
onion to each jar. Com bine v ine­ 
gar. w a te r and salt in pan, brir.g 
to bcil. then fill jars to overflow 
iand .» lal at once. Makes 6 qu arts 
i x l i a good pickles. 


rrisp. 
Hiix with relish d ressing. Sprinkle 
with finely chopped chive.» , par- 
• ky or green peppi r.» . 
Rrlish Dressing 
1 teasiMKiii mustard 
1» 2 teaspoon salt 


* 2 
tablespoon flour 
1 
tablespoon 
sugar 
) tablespoon melted butter 
1 egg y olk 
Li iui» hot v inegar 
* 2 teaspoon l elet y .seed 
*i euf) thick iream 
l e w grains ea>enne pepper 
Mix !ngred if!ii> (ex cept celery 
» f ed ■ 
in tu (If r given. 
Cook 
in 
€ •( ible bniler. » ‘n rin g constanllv 
u n'-l mi .' ire Cii.d s .'■poon. Strain 
Ad d (eif ’ . 
n ed . 
Chill and ad d i 
i* 
■ id -.o.iin 


;alu m 
to 
gal. 
water. 
I 
Ninth d ay d rain and cu t each 
'pickle. 
Cover with boiling water. 
Tenth d ay d rain and pu t back 
in jar and cover with equ al part 
of hot vinegar and su gar, 2 table­ 
spoons celery seed , 3 tablespoons 
pickling spice pu t in cloth. 
Eleventh 
d ay 
re-heat 
cincgar 
and spices and ad d 1 cu p su gar 
each d ay u ntil 
14th d ay , 
i'o.irttenth d ay pu t in jar r.n c 
sfil. 
Df» n’t heat sy ru p last d ay . 
.’’'fi.I 
cold . 


NO BOIL GRAPE J ELLY 
.Mrs 
Lewis Smith 
Otterv ille, Mo.. Route 
1 
W ash 
and 
d ry 
well 
ripened 
grapes. Mash grapes with masher. 
Boil 5 minu tes. Strain and pd ace 
in refrigerator overnight. 
Mea.su re: 
3 flips juice 
4 cups sugar 


PH KI.KD PEAC HES 
1 No. 2* i can cling peach halv es 
•*4 cup brown sugar 
* 2 cup v inegar 
2 -3 inch sticks cinnamon 
w hole teaspoon clov es 
1 teaspoon whole allspice 
Drain peach sy ru p into sau ce­ 
pan; 
ad d 
su gar; 
vinegar 
and ! 
spices and boil 5 minu tes. 
Ad ii 
peaches and sim m er 5 minu tf s , 
Let fi u it„,ehill in pickling sy ru p 
overnight. 
Unmold c ranberry ring on plat­ 
ter: till center with pickled peach 
halves and serve. 


Ad il 
^2 
cu p su gar at a time 
to ju ice, then 
P o u r u pand 
in short time 


stir 
set 
u ntil d i.» sol\ed . 


PM KI J D p i : V< III S I.V 
(RA.\HLRRV' 
RI.NU. 
(SAI.AD) 


.Mrs. <•. II. ( Minton 
OltfM V ille, .Missouri 
cups cr.inherries 
flips water 
flips sugar 
tahlfspuous i>laiii gelatine 


2 cut» cfild watf’r 
( ’(anbine cranbci 1 ie.s, w ater and 
• :gar. cu ok 
¡0 mitu ite:. or u ntil 
» U the berries c<>ok, S(jften gtd a- 
tirif' in (■<)! fivvater and d issu he 
in hu t Cl anl>erries. Ibnir into an 
E iiH )i oili'd ring mu ld aiu l chill 
In 
1 f fi ig( i ator ov er night. 


QUi( K RELISH 
.Mrs. Nathan Wright 
IlfHistonia 
qt. cabbage 
qt. green tfimatoes 
qt. sugar 
qt. v inegar 
qt. unpeeled apples 
qt. miions 
qt. sweet peppers 
thsp. mustard seed 
tbsp. celery seed 
Grind 
tomatoes 
and 
5 }aink'c 
witli sait. Grind cabbage, apph?^. 
cmions and ])u ppers. .Squ eeze brim 
from tf>matoes and ad d other in- 
gred if nts. Bring to boiling point 
and .'■fal. 


TEN y i l ^ l T E 
lO-.Min. .STRAWBERRY Preserv es 
Ella Dansey 
5 2.5 North Osage 
1 quart large ripe berries 
1 quart white sugar 
cup water 
Wash berries and spread on a 
asid e. Will jell|pl« D cr to d rain. 
Boil su gar an(i 
W a te r 
u ntil 
it 
spins 
a 
thread . 
________________________ 
Drop berries in one at a time 
BL.\('K BERRY J ELLY 
continu e 
boiling 
hard 
for 
Mrs Lewis Smith 
‘*cn minu tes. 
Set off the fire and 
Otterv ille. Mo. 
let cool before pu tting in stcril- 
Cook 
freshly 
gathered 
b la c k- J z e d 
jars. 
Berries 
will 
be 
a 
berries in pan with no w a te r 
o r bright 
red 
.‘•jga r u ntil d one. 
the 
top. 
Strain and measu re. 
Bring ju ice to boil. 
Afld 
1* 3 
cu ps su gar 
ju ice. 
Bring 
Ju st 
to 
M.fd iatrlv take off fire 


B E IT RELISH 
.Airs, L. J . Brown 
1212 Liberty Park 
Sedalia, Misosiiri 
1 quart cooked chopped heels 
1 quart chopped raw carrots 
2 stalks cclepy 
2 cups sugar 
1 cup grated horseradish 
1 tablespoon each of salt, 
celery 
seed and black pepper. Vinegar to 
cov er. 
Lf i cf.me to fu ll boil and seal 
wbijf- not. 
--------------------------------- 
LIME r u n MBER P U KLE 
.Mrs. Carl D. J ohnson 
35 14 Morrell 
Kansas City 1, Missouri 
’» iicc one gallon cu cu mbers, cc- 
v t r .vit.b water, d issolve lime in 
t nc cu r water, let stand ov e r n ’gi.t 
wa» h 
thorou ghly . 
Make 
Sy rup 
4 cups sugar 
1 quart v inegar 
1 quart water 
1*2 teaspoon allspice 
1*2 teaspoon cinnamon 
* 
Ccc-K tw enty (20) minu tes, pcu r 
(•vir rickles, cook to tend er. 


and 
will 
not 
cemt 


to 1 
boil. 
Pou r 


Clip 
Im- 
up 
udt 


( C( r.MHER I’K KLES 
.Mrs. J ohn .V. Fowler 
Hu^liesv ille, .5Io. 
^!ake a brine of a pint of 
to a gallon of water. 
Soak cu cu m bers in brine for a 
week. 
Then for 3 m ornings pu t 
c u ­ 
cu m bers in w a te r m ad e by pu tting 
a tablespoon of alu m in a gallon 
of boiling water. 
T hen pack cu cu m bers in fru it 
Peel and slice peache.s, peel or- jars. Alway s split cu cu mbers. Pou r 
i.nges and rem ov e skim from each ovf>r them vinegar. I ])int with L> 
section. Chop and ad d to pe a c he s . | pint su gar. Ad d }rickling spice*-. 
Ad ti su gar and cook slowl.v 
^ 4 hr.U’eleiy and m u sta rd seed . 
Ad d choirped alm ond s d u ring 
the 
Change 
and heat vinegar 
ftu 
last 20 m inu tes of cooking. 
i three mornings. 


PEACH M AR.>E\E\DE 
Mabel DeWitt 
7 17 East 0th 
peaches 
oranges 
cups sugar 
eup blanched almonds 


>TRAWBERRY PRESERVES 
.Mrs, Louis Brandrs 
( ide Camp, Route 3 
wl<i‘-or( 4 cu ps of straw berries 
i l i f r tlifv are w ashed and st<m- 
mf c. 
Ao( 4 *2 cu ps su gar. Boil 5 m in- 
litf .w i.fit; I tbsp. lemon ju ice, Bf il 
B 
m inu tes 
longer. 
P o u r 
into 
glr.ssfs and seal. Start cou nting 
whf I V c» iling begins. 


12 
4 
4 
». . 


( HERRV PRESERVES 
Mrs. L. J . Brown 
1212 Liberty Park 
Sedalia. Missouri 
1 
€ iuart 
and 
1 
cup 
cherries 
(seeded) 
1 quart and 1 cup sugar 
Let cfune to a boil and boil 21 
minutes. Seal while hot. .‘\d d no 
w a ter. 


KO-BOIL GRAPE J EEEV 
Mrs. Verfnia Pirtle 
4 18 East Bf» onv ille 
Wa.sh grap<*s in liiu u 'hes and d ry 
wi II. r*i( k off the stfMus and ma.» h. 
Bf.-il for 5 minu tf's. (Be su re no 
Water is oil the grapes.) Strain 
» s u su al for ielly . Pu t ju ice in re-|^ 
fiigcratu r o\<‘r night. In the morn-! 
log. to 3 cu ps of juicf*, ad d 4 
I u ps f» f su gar; ’ 2 cu p su gar at a 
time and .'■lir u ntil the su gar d i.s-: 
» (Ivcs each time tin* M cii]) is 
» .Uif-d . 1‘ may be thick when all! 
Dif su gar is ad (U d and it may not . 
i f . bu t il will ihii'ken in a few 
d i \'s. Paraffin wlicn jelly is (,'old 
ft' d piP away . 


t.RM \ 
I OM \ I O MINT E 
Ml VI 
Mrs, \V. E. 
Browning 
Ionia, Missouri 
1 peek green tomatoes, grouiul 
1 gallon di( «‘(1 airplcH 
2 pouinls raisins 
4 pounds sugar 
2 tablespoons allspice 
2 labl» *spo<nis eiunainon 
1 tablespoons mjlrneg 
2 tablespirons salt 
1 teaspoons giin;er 
2 cups v inegar 
1 pound suet, }(rouud 
('ot)k to n tla-r 
u ntil .d l ini re- 
d if ■nts a n d one, stirring occasion- 
• l!y 1<> k* » p irom cooking to Ijot- 
1f>m ot p :ti Can in sterilized jais 
or iif '/ f 
to keep. 


RIPE TOMATO C.AT.SI P 
.Mrs. J ack Eiv eneood 
h i 8 So. Kentucky .\v e. 
1 
gal, ripe tomatoes 
(after they hav e been cooked) 
12 small onions 
1 
pt. v inegar 
2 thsp. salt 
1 tsp. mustard 
1 cup sugar 
Tic 
a 
few* cloves or pickling 
sfjitf s in a sack and cook in m ix -j 
u re and boil u ntil thick 2 o r 3 
hsnir.s. 
*2 
tsp. of red 
or black 
V)f pja r (oi)tion;'l). 


1 HESII CRANBERRY 
ORANGE REEISH 
y irs. Roby Kanf>y 
1202 .Kouth Park 
1 
lb. cranberries 
3 
medium seedless oranges 


1* 4 eup sugar 
Pick ov( r and wash cranb« r- 
r'.es. 
Pfcl oranges, kio'p ]ieel and 
Kme v f 
and d iseard white i n i a r 
skins. 
Pu l 
rau b(‘rries, orange 
and 
orange pu lp throu gh grind f'r, u sing 
fiu fst kniie. Mix with su gar. Let 
^ta!ul in refrigerator for .» t-vf ral 
hou rs la-forf* u sing. If y ou like r; 
rif b i< lish ad d some chopped w a l­ 
nu ts to mix tu re. 


S 1 R A VV BER R V PR ESER\ KS 


1 (iu art In'i ries washed and well 
d rained . Ad d 3 tbsp. l(*mon ju ice. 
It 1 cotnf to a boil and boil 3 m in- 
utf s. Ad d 4 cu ps su gar, let comf 
to a boil and boil 7 minu tes. Sf-t 
asid t a rut .stir 3 or 4 times tii rou gh 
thf d ay . I’ut in jelly jars the nex t 
morning and seal witli wax . 
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Griesedieck Bros. BEER 
The PERFECT Refresher 


with 


meal 


a snack 
with a 


or alone! 


DEBITTERIZED" 


There’s nothing more re­ 


freshing 
tluin 
ice 
cold 


foaming beer, the tastiest, 


most satisfy ing way tft re- 


lax atifui . . . take some 


home today , in bottles or 


cans . . . at y our fav orite 


grocer or package storel 
In Bottles 


In Cans 


DISTRIBUTED BY: 
SEDAliA PACKING CO. 


700 WEST M A IN 
SEDALIA, MO. 
PHONE 36 


Preserves, Pickles, Relishes, 
Canned Goods 


I \ ( OOKED GRAPE J EIJ .Y 
* 
IVlrs. K. A. Go o dni'dii 
Versailles Misso uri 
Wash rip e p u rp le grap es an d 
dry . Masii an d co o k in o wn ju ice,| 
P u t 
in 
jelly 
bag, 
drain , 
co o l-i 
M easu re o n e cu p ju ice an d o n e. 
an d a half cu p s su gar in mix in g! 
bo wl, stir slo wly bu t co n stan tly fo r 
2 0 min u tes. Po iir in jelly glasses., 
It ho K all the flav o r o f fresli, rip e 
grap es. It sho u ld be u sed within ! 
a lew weeks. 
At the en d o f the! 
2 0 min u tes it will jell an d hav e! 
the ctmsisten cy o f Jello . 


( R.VB APPLE J ELLY 
Mrs. Nannie Knight 
700 So uth Beaco n 
Sedalia, Mo . 
Wasli tlie crab ap p les; if large 
cu t them in halv es, discard the 
stems. 
To each 
p o u n d 
o f crab 
ap p les add 3 cu p s w’ater. Co o k 
u n til 
.so ft 
thro u gho u t. 
Drain 
in 
jelly bag. M easu re ju ice, bi in g to 
• bo il, add 
3 4 cu p s u g rr to each 
cu p o f ju ice an d let V)o il u n til it 
jellies. v Skirn an d tu rn in to glasses. 


C XC OOKEI) RELISH 


Mrs. Ruth Mey er 
19 0,5 E. Bdwy . - Sedalia, Mo . 
1 pint sweet red peppers cho p­ 
ped fine 
1 pint sn eet green pepperi 
cho pped fine 


\ quart ca bba ge cho pped fine 
1 pint o nio ns cho pped fine 
1 bunch celery cho pped fine 
1 quart 
green to tnato es cho p­ 
ped fine 
5 ta blespo o ns salt 
Mix 
all 
in gredien ts 
an d 
let 
stan d o v er n ight. Drain the n ex t 
mo rn in g. Mix 4 cu p s su gar, 1 q t. 
v in egar 
with 
in gredien ts. 
Pack 
in stei iiized jars an d seal at o n ce. 


PE.\CH SWEET PICKLES 
Mrs. 
Mattie 
Gallo way 
Green Ridge, Mo . 
12 lbs. peaches 
I quart peeled peaches 
0 ibs. sugar 
Co o k all to gether u n til p eaches 
arc ten der. 
Fill the jars wu th p eaches, add 
a bag o f gro u n d cin n amo n to the 
sy ru p an d bo il u n til it fo rms a 
light sy ru p , fill the jars an d co ld 
p ack 2 0 min u tes. 


CANDY AND COOKIES 


PEEL RAW BEETS 


Mrs. Na nnie Knight 
7 00 So uth Bea co n 
Sedalia, Mo . 
W^asli fresh beets fro m the g a r-1 
den . Peel beets as y o u wmu ld p o ­ 
tato es, then slice th e beets. Add 
en o u gh w’ater to co v er the slices 
an d co o k u n til ten der. Beets m a y ­ 
be serv ed as ho t bu ttered beets 
o r p ickled fo r can n in g. 


LIME PICKLES 
IVIrs. Ra.v ino nd Ditztf^ld 
Sweet Springs. Ro ute 2 
^ 
lbs. sliced green cuciinibers 
1 
cup lime and 
1 
gal. water mix ed tho ro ughly 
So ak p ickles in lime m ix tu r e fo r 
2 t ho u rs an d n o mi*re. Remo v e 
an d so ak 3 n o u » 's in clear w ater 
Drain well an d p lace in v in egar 
m ix tu re co n sistmg o f: 
Ibs. sugar 
.2 
qts. v inegar 
1 
tbsp. sa lt 
3 
th.sp. m ix ed pickling spice 
| 
Brin g p ickles to bo ilin g p o in t,: 
bo il 3,0 .min u tes. Pack wb le ho t: 
an d seal. Makes alx iu t 5 q i arts. 


NEVER FAIL SWEET GREEN 
AND IJEO PEPPER PICKLES 
IMrs. Webb Palmer 
Co le Camp 
Wash an d remo v e 
;eeds fro m 
p ep p ers. Cu t in halv es o r smaller, 
p ack tightly in q u a r t nar.s 
Add 
o n e small garlic an d ^ tso p o w ­ 
dered alu m. No w 
m easu re 
an d 
mix . 
3 
cups water 
1 
cup v inegar 
‘ f cup sa lt 
Let co me to a bo il an d p o u r o v er 
the p ep p ers while ho t, an d seal. 
No w y o u can also add sliced o n ­ 
io n s. 
These p e p p e r p ickles are 
v ery go o d. 


(O L D RELISH 
Mrs. Verna Varner 
Flo rence, Mo ., Star Ro ute 
fl carro ts 
8 medium o nio ns 
! 
9 ripe and 9 green peppers 
2 large heads cabbage 
G rin d an d 
then 
add o n e-half 
cu f> salt. 
i,et stan d 2 o r 3 ho u rs. 
T hen drain . 
Then add 2 p in ts 
su gar, ,3 p in ts v in egar an d 
two , 
tablesp o o n s celery seed an d two : 
tablesp o o n s white m u stard seed.: 
Sead. 
(DO NO T COOK) 
I 


PICKLE REC IPE 
Mrs. S. A. McNIsh 
Richland, Kansas 
3 gals, small cu cu mbers 
1 cu p salt 
2 cu p s su gar 


^2 bo x m u stard seed 
1 gal, v in egar 
Mix 
well 
an d p o u r o v er the 
cu cu m bers co ld, real go o d. 


PEAR CONSERVE 
Mrs. L. J . Berry 
1706 So uth Washingto n 
Sedalia, Misso uri 
5 Ihs pears 
1 qt. cranberries 
2 o ranges (juice) 
10 cups sugar (5 lbs) 
Grind and let stand o v er night. 
Co o k 1« 
2 ho urs. 


DRIED APRICOT 
MARMALADE 
Mrs. E. J . Braiier, Versailles 
1 Ib. dried aprico ts. 
1 can (large) crushed pineapple 
Co v er ap rico ts with w a te r an d 
let stan d o v er n ight. 
G rin d in ! 
mo rn in g. 
Sav e ju ice. 
M easu re 
I 
cu p fo r cu p in clu din g ju ice with: 
su gar. 
Co o k to r tw en ty min u tes, 
stirrin g. 


H.\RV.ARD BEETS 
Mrs. Arthur Brill 
Co o k 
u n til 
ten der 
abo u t 
two 
bu n ches o f beets. 
Slice thin o r 
cu be. 
Co mbin e 
U 
cu p v in egar, 
2 
teasp o o n s 
co rn starch, 
G 
cu p 
su gar, G teasp o o n salt, 1 table­ 
sp o o n 
bu tter. 
Po u r o v er 
beets 
an d 
heat 
to gether 
slo wly 
u n til 
sau ce thicken s. 


N o waday s 
trav elin g 
iro n s 
are 
small an d co mp act; y o u can fin d 
mo dels 
that 
are 
co llap sible, 
fit 
in to a tin y bag, an d weigh o n ly 
abo u t two p o u n ds. So me o f them 
hav e fabric dials. 


(TICK 0 1 .ATE PEANI T 
COOKIES 


Mrs. Herbert Seifert 
1701 West Elev enth Street 
Seda lia , Mo . 
3 eups flo ur 
1 teaspo o n salt 
1 teaspo o n ba a king po wder 
• 2 teaspo o n so da 
Sifted to getlier 
3 squares eho eo la te melted 
cup fat 
1 eup wliite suga r 
> 2 cup bro wn sugar 
2 eggs beaten light 
Mix well to getlier 
Add 
flo ur mix ture a lterna tely 
with 1 cup rich so ur milk 
1 teaspo o n v a nilla 
Add 1 cu p large white p ean u ts, 
dro p fio m 
teasp o o n 
o n 
greased 
bakin g sheet. 
Bake (3 7 5 ®) 10-12 m i n u t t ‘S. 


PEANT'T RRITTI.E 
Mrs. J o e Whitlo 'iv 
Riite 4 , Windso r, Mo . 
’ 
2 cups suga r 
' 
’ 2 eup wa ter 
' I teaspo o n eream o f tartar 
2 talilespno ns mo la sses 
2 ta blespo o ns butter 
' 2 teaspo o n salt 
1 eup ro asted pea nuts 
1 ‘ 
teaspo o n so da 
('o ml)in e su gar, w a te r an d cream 
n f ta ita r in large sau cep an . Co '^k 
witho u t stirrin g u n til small q u a n ­ 
tity dro p p ed in co ld w ater fo riiii 
lieav y threads. ,'\dd mo la.sse.s, b u t ­ 
ter an d salt an d ro o k, stirrin g co n ­ 
stan tly u n til a dro p i(t co ld w a te r 
beco mes 
lirittle. 
.\dd 
n u ts 
an d 
so da. Blen d q u ickly . Po u r q u ickly 
o n well o iled p latter an d sp read. 
•\ftei It IS co o l, break in to p ieces. 


l i 


When y o u are m akin g 
a cu p o f 
w hite sau ce u se a q u a rte r tea­ 
sp o o n o f salt an d an eighth tea­ 
sp o o n o f p ep p er to flav o r it with. 


R EM \ R K A BLE Fim C.E 
.Mrs. M’alter C'aihnun 
Ro ute 4 . Sedalia 
4 
eups sugar 
1 
tall can ev a po ra ted milk 
' I Ib. blitter 
2 
pa cka ges eho eo la te chips 
1 
pint niarshmallo v v ereme 
1 
tsp. v a nilla 
Bo il su gar, milk an d b u tte r to ­ 
gether u n til .so ft ball stage. Stir 
co n stan tly . Ht‘in o v e fro m fire an d 
add the cho co late chip s, m a r s h ­ 
mallo w' crem e an d v an illa. 
Stir 
u n til all is disso lv ed an d then p o u r 
in to a large greased 
p an . 
Yo u 
m ay add n u t meats if v o u wdsh. 


( IKK O L A TE ECDGE 
iMiss Bia ndena Ilughei 
3 13 East J o hnso n Street 
Seda lia . Mo . 
J 
2 Clips suga r 
^ 
‘ 2 teaspo o n salt 
2 .squares eho eo la te 
1 eup swert milk 
G 
2 ta blespo o ns butter 


'•2 teaspo o n v a nilla 
C'o o k su gar, salt, cho co late and 
milk slo w’ly u n til su gar disso lv ei, 
then co o k lap idly to so ft ball stag« 
stirrin g o ften 
Co o l, add 
b u tte r an d 
v an ill*. 
13 eat u n til thicken ed. Tu iti o n b u t- 
teied p latter an d m ark. 
Add n u ts if desired. 


mm 
ilB I 
1 1 » 
fis 
i l !l ! 


BLA( KBERRY J ELLY 
Mrs, Nannie Knight 
700 So uth Beaco n 
Sedalia, Mo . 
Pick o v er, wash an d w'eigh the 
fru it. To ev ery p o u n d o f berries 
add o n e cu p o f water. Pu t to co o k 
an d as it heats m ash with a p o tato 
mashed. 
Co o k 
u n til 
ten der 
an d 
u n til all the ju ice is ap p aren tly 
ex tracted. Drain in a jelly bag. 
M easu re ju ice, brin g to bo il, add 
cu p su gar to each cu p ju ice 
Let bo il to jelly . Sto re in sterilized 
glasses. 


Beouty-Volue Are Yours With A 


n P 
P 
M 
i <So4 l ^ e 


with a DOZEN deluxe features 


li 


V Á Í 


TOM.ATO CATSUP 
Mrs. Lewis Smith 
Otterv ille, Mo ., Ro ute I 
8 quarts to mato pulp and juice 
.1 pints v inegar 
4 eups sugar 
(spices in bag) 
2 tablespo o ns cinnamo n 
2 teaspo o ns red pepper 
10 teaspo o ns salt 
3 large 
o nio ns 
(diced fine) 
2 teaspo o ns allspice 
1 teaspo o n clo v es 
S im m e r 
three 
ho u rs o r 
u n til 
co o ked do w n half. 


PEA( II SWEET PICKLES 
Mrs. P. L. Stro le 
6 18 S. Barrett Av enue 
5 Po unds Go o d Sized Peaches 
(Preferably Clings) 
2 cups V'inegar 
4 cups sugar 
2 go o d-sized sticks o f cinnamo n 
1 tablespo o n who le clo v es 
Bo il v in egar, su g ar an d sp ices 
abo u t f h ’e min u tes, let almo st co o l, 
then dro p in p eaches, heat slo wly 
again , p u t p eaches in glass jars, 
p o u r sj^ iu p o v er an d seal. 


E.AVORITE PICKLE 
Mrs. Na nnie Knight 
700 So uth Bea co n 
Seda lia , Mo . 
1 q t. raw’ cabbage cho p p ed fin e. 
1 q t. bo iled b e ds , cho p p eii fin e, 
2 cu j)s su gar 
1 tbs. salt 
1 tsp . black p ep p er 
’ 4 ts|). red p ep p er 
1 cu p grated ho rseradish 
Go v ei’ with 
co ld 
v in egar 
an d 
ket‘p fio m the air. 


KROSIIEK DILLS 
Mrs. Lewis Smith 
Ro ute 1, Otterv ille 
Heat to gether with cu cu m bers 
tliai hav e been w'ashed. 
2 pints v inegar 
1 pint water 


^4 cup salt 
P u t 
1 
clo v e garlic in bo tto m 
o f ja r an d p ack wdth ho t c u c u m ­ 
bers. Pu t a stalk wdth seed o f 
dill an d a small ho t p ej^p er in 
to p o f ja r an d seal. 


CRYST.ALIZED PICKLES 
Mrs. Nannie Knight 
700 So uth Beaco n 
Sedalia, Mo . 
Drain an d weigh o n e jar o f so u i 
fiickles. Sp lit each p ickle in half 
i Add o n e p o u n d o f w'hite su gar fo i 
'each p o u n d o f so u r p ickle. Place 
S m a ll clo th bag o f .sp ices iiT the | 
p ickles. Set in a w a rm p lace, stir 
o n ce o r twice. The m o istu ie in the 
so u r p ickles will di.sso lv e the su gar 
an d the ()ickles wdll be sweet an d 
cry slalized iii a few ho u rs. 


Takes o n ly 4 0 in ches o f w idth in 
the kitchen —bu t w hat a glo rio u s 
array o f w a n t e d 1 9 5 0 f e a tu re s ! 


1. Fam ous T ap p an divided fop 


2. Beautiful Cove Top piec« 


3. Two Serva-Troyi (act as burner 
covers, too) 


4. Large Alumelite Griddle 


5. 3'/2-hour electric clock 
and timer 


6. Oversized oven with light 


7. Visualite "see-through” 
oven door 


8. Smokeless 2-piece broiler pan 


9. Cutlery drawer 


10. Condiment jars 


1 \ . Towel rods 


12. Lifetime top burners 


13. Lifetime oven bottom 
Know ing T ap p an 't beauty and its 
sturdy construction, here's a bakmr'g 
dozen of values that you will w ont 
to snap up instantly. 


GIVEN EXTRA 
GIVEN EXTRA 


YOl R NATURAL AND BOTTLE 
GAS APPLI.V.NUE DEALER 
Twe Serva-Troyt 
Alum elite Griddle 


310 ADAMS-RHEY 
W e st 2nd St. 
i tel !i Qi Uu 
hti hl i i i l 
Sedalij, M o .— Phono 202 
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CANDY AND COOKIES 


ftUGAR COOKIES 
Mrs. Leonard Swope 
1301 East Boonv ille street 
Sedalia, Mo. 
1 cup shorteninr 
H i cups sujcar 
2 e« cs 
1 cup sour milk 
Csp. soda 
cups flour 
1 tsp. nutm ef 
1 tsp. salt 
1 tsp. v anilla 
C r r a m shorlening and sugar to- 
f c t h r r until frothy . Add eggs one 
at a time and continue beating. 
A dd .soda 
sour milk and stir 
Into above m ix ture. 
Add sifted 
d ry ingredients and vanilla. Drop 
by 
spoonful Is 
on 
cookie 
sheet 
about two im h e s apart. Sprinkle 
top of cookies before baking with 
sugar, 
iiake 
in hot o \ e n until 
brow n (4 00“ F,}. 


I M T I I) 
N ATIO.VS 
( OOKIES 
.Amanda ('lose 
‘♦07 
South 
Lainine 
(Ferhap.s 
some 
folks 
would 
like a co{)y of this recipe, if 
Ihev 
failed 
to 
get 
a 
copy 


V. hen 
it 
\^as 
fii st 
printed. 
It was given by the mother 
■whii 
lo.sl 
htT 
five 
.sons 
in 
World Wai’ II. 
.M.so lost her 
one and only daughter, who 
w as in the Wave.s. 
Mrs. Sul­ 
livan 
stated 
she rai.sed 
her 
family t>n these cookies. 
T'hi.^ 
iiCi 
recipe. * 
Sift 
flo« ir 
once, 
measure 
flips and 
sift three 
times with 
Fa tea.spoon of soda. 
’4 teaspoon 
» alt. 
(r eam 
cup shortening 
v ith ' iT cup of brown sugar, firm ­ 
ly 
packed. 
Add 
1 
well 
beaten 
fgg. 
Add 
two 
sciiiares 
of 
un- 
aweetc-nc'd chocolate. 
Add flour 
» Itcrniitciv 
v \ith 
cup of 
milk 
and 
heat 
until 
smooth. 
Add 
» 2 ‘ up < hoppcul nuts, 
1 teaspoon 
v anilla. 
Ali\ all well. 
Drop on 
ungreas« ‘d 
baking sheet. 
Kake 
In hot o\c n ten minutes. 


KKDVW src-.AK ( ’DDKIFS 
Mrs. I r.iuec's >1. Parker 
Knot) .Noster. .Mo. 
Î I up sh orten in g 
2 cups blown sugar 
4 eggs well beaten 
4 cups sifted flour 
4 teas, 
baking 
powder 
1 cup nut meats 
C ream Die shortening, add llte 
brow n sugar and mix well. 
Then 
ifcid 
th<‘ 
well 
beaten 
eggs 
and 
blc'iid 
logethc'r. 
v Sift the 
flour 
well, then add the baking powder 
to the flour and sift well. 
Then 
« dd the egg mix ture. 
Then thor- 
cmghly 
mix 
all 
togetlmr. 
.Add 
the 
nut 
meals and 
mix . 
Drop 
from spoon (» n greasc'd tin.« ^. Take 
In a moderately hot o \e n . 
(4(10 
cegrec's 
F’.) 


I r I K IE 
.Mrs. Ncdle Preuss 
:ir» 10 Morrell 
Kansas ( it>. Mo. 
4*2 ‘ ups sugar 
One large can ( ’arnation milk 
* ( pound Oleo 
Ful 
inlu 
-auec* 
pan 
and 
stir 
Well over fue, wlum it comes to 
h. boil ((>unt fur eight (H) minutes, 
itir rm g 
euiutant)>. 
w hen 
eight 
ininuU-s ait up removt» fn» m fire 
add un» pm l jar of marshm allow 
cteam , two (2i packages of choe- 
c latt* 
bit,' , t» ne cup of eboppeti 
inds. one ttaspounful of vanilla, 
rtir all t(» getuer nntil eicamv, poui 
Into luittt i' l pan. 'riii'^ makt s 5 
ptnind,' e,tnd>. 


GOOD GINGER COOKIES 
Miss Lula AVheclcr 
I,.aMontf, Route 1 
2 cups sugar 
1 cup shortening 
2 eggs 
] cup molasses 
tsp. salt 
1 tsp. ginger 
1 tbsp. v inegar 
1 tbsp. v anilla 
3 tsp. soda 
I tbsp. hot water 
5 cups sifted flour 
Cream 
shortening 
and 
sugar 
that is added gradually . Add well 
beaten eggs, molasses, vinegar and 
vanilla. Sift flour twice with gin­ 
ger and .salt. Add altcinately with 
.soda th at has been dissolved in 
hot wati.'r. Chill dough over night 
Shape into balls the size of a 
medium marble. Place on greased 
rookie sheet and bake in m odera te 
oven (37 5 “ F.). 


.MOLASSES POPCORN BALLS 
Airs. Verna Varner 
Florence, Mo., Star Route 
2 quarts freshly popped corn 
1 cup broken nut meat« 
2 cups brown sugar 
1 cup water 
2 tablespoons v inegar 
Dash of salt 
H ave the corn popped before 
preparing the sy rup. 
And if the 
nut meats are u.sed stir them into 
the popcorn. 
Boil sugar, water, 
vinegar and salt together to the 
hard 
crack 
stage, 
stirring 
only 
until the sugar is dissolved. Pour 
in a slow stream over the corn, 
mix ing and stirring it in with a 
heavy spoon. 
As soon as cool 
enough to handle oil the hands 
lightly and form the m ix ture in­ 
to 
small 
balls 
or 
flat 
patties. 
Wrap in w ax ed paper w hen cool. 


V A .M L L A ( O O K I E S 
.Airs. (i. .A. Rabourn 
1212 Lamiiic 
cups light brown sugar 
cup butter 
eggs 
tbsp. v anilla 
eup.s flour 
Fineli of salt 
1 tsp. soda 
1 tsp. cream tartar 
Scant tsp. baking powder 
*2 cup ground nuts 
KIak(‘ ill ivills and kc*ep in re- 
fiigerator and bake as wanted. 


j i F F v rvmiE 
Mrs. C. II. Barton 
16 01 South .Missouri av enue 
Sedalia, Mo. 
3 sciuares 
unsweetened 
choco­ 
late 
cups condensed milk 
tablespoons butter 
tablespoon v anilla 
cups eonfeetioners sugar 
cup nuts (chopped) 
cup dates (chopped) 
Melt chocolate in double boiler. 
Then add condensed milk and cook 
5 minute.'i. Stir con.stantly until 
m ix ture thicken.s. 
Remove 
from 
file. Add butter and vanilla and 
work in confectioners sugar. Fold 
in chopped nuts and dates. Pour 
this in a buttered tin. Cool and 
cut ill scpiaies. 


l ‘:i 
1» 2 
1 
2 
»•i 
I 


SI GAR PLEM S 
Mrs. J ohn W. Kelley 
Route 5 , Sedalia 
*4 cup butter 
U eiip sugar 
2 
tbsp. milk 
V2 
v anilla 
*4 tsp. baking powder 
4 
dozen dates 
4S w hole nuts 
2 
cups chopped nuts 
1 
egg 
>4 tsp. salt 
*4, cup flour 
C rea m 
shortening 
and 
sugar, 
add egg and beat until fluffy . Sift 
d ry ingredients and 
add 
alter­ 
nately with milk and vanilla. Stuff 
dates w ith whole 
nuts, drop 
in 
batter and roll in 
chopped mbs. 
Place on greased baking sheet. 
Bake for 15 m inutes in 37 5 “ oven. 


Cnot 01.ATE BROAVNIES 
Mrs. Flora E. Fox 
321 West 10th Street 
Sedalia, Mo. 
Melt 2 sfjuares chocolate 4 table- 
spoon.'; 
m elted 
butter 
together. 
Beat 2 whole eggs, dash salt. 1 
jcup Migar 1 teaspoon vanilla, 
1 
cup 
fhmr. 
^ 2 
teaspoon 
baking 
'powder. 1 cuji nuts, choppc'd, not 
to fine, F5i,kt in m oderate oven, 30 
minutc-s. 
Cut in squares while hot. Roll 
in pow dered sugar. 


DATE COOKIES 
Mrs. Flora E. F ox 
321 West 10th Street 
Sedalia, Mo. 
S cups granulated sugar 
? 4 top butter or margarine 
C ie a m together. 
Add 4 whole eggs, 3 cups flour, 
unsifted, add 2 teaspoons cinna- 
mc» n, 2 teaspoons cloves, 1 tea- 
spcon salt; 2 cups dates, which 
h a \> been seeded, cut dates in 
pieces. 1 cup english walnuts, cut 
up, 2 teaspoons soda, dissolved in 
3 tablespoons boiling w ater. Mix 
all together well. Drop from spoon. 
2 
tea.spoons 
m a ke 
a 
nice 
size. 
Grease cookie tins, allow space for 
each cookie. 
Bake 
in moderate 
oven. 
P ut shelves in center i f 
oven, so cookies do not get too 
ibitwvn at bottom. 


S K iA K (O O K IE S 
i 
.Miss Abble Helsey 
Green Ridge, Mo., R. 2, Box 
2 eggs 
1 cup sugar 


135 


2 c up sour cream 
‘ 2 eup butter 
1 teaspoon soda 
1 teaspoon v anilla 
Flour to make a soft dough 
Yea can omit the ^ cup butte 
an d n.^e 
.'mother 
Cl cam n n tc a d . 
2 
cup 
M*ur 


ICE 


SOCK CREA.A! ('OOKIES 


Mrs. J no. A. E'owlcr 
Ilughc‘sv iHe, -Mo. 
C rea m together 2 cups w hite 
sugar, 
1 
cup laid 
(or lard and 
butler) add I tix ispoon salt. 3 well 
beaten eggs. 'Fu this add 1 cup 
.-^our cream, to which add 1 tea- 
qioon Sofia ami 1 tea.''pot» n baking 
powder. Stir into one cup flour and 
nix 
all togf’tlu 
continuing to 
add mort* flour until rig'd con­ 
sistency to roil. It lefniirt'S nbfiut 
7 cnpfulR- of flour. Flavor with 
\anilla or nulnicg. 


SOI R ( REA.M ( ’OOKIES 
Airs. G, .A, Rahourii 
1212 Earnine 
1 cup sour cream 
2 cups sugar 
4 eggs 
1 tsp. soda 
1 tsp. baking powder 
1 eiip blitter 
' 2 cup nuts, chopped 
1 tsp. v anilla 
4 cups of flour or enough to roll 
These can 
be 
rolled 
in 
wax 
paper and 
kept 
in 
refrigerator 
and baked as wanted. 


BOX (O O K IES 
.Mrs. J . S. I'addle 
1204 South ()uincy 
1'2 ‘ np brow 11 sugar 
w bite 
lard 
sugar 
cup 
cup 
eggs 
cups flour 
tea'spoon soda 
teaspoon cream tartar 
cup nuts, chopped fine 
grouud 
teaspoon v anilla 


or 


I 
Mix 
a I'll. 
Sha c 


I Wrap in w ax ed papi r 
over 
night 


M X Î C C . l t l î S 
( f 
bake. 
L ( a \( 
.spreading. 


in 
and 


r o l . . < . 


c h . 11 
threc- 
Slii'C 
aoo.it 
an 
inch th irk 
an d 
ro(*m 
on 
tin 
for 


SC (.A ll (O O K IE S 
(Aery Good) 
Mrs. Eli/aheth Menefee 
7 06 Nhuth Grand .Av enue 
Sedalia, .Mo. 
1 eui> butter or margarine 
1 eup sugar 
2 eggs 
1 tablespoon of milk 
•2 teaspoon salt 
2 h| eups of flour 
1'2 teaspoon of making p<>'v dei 
1 teaspoon v anilla 
C rea m butter, sugar, add eggs, 
milk and vanilla gradually . Add 
flour .sifted with salt and baking 
powder. 


Dom-Cloney ! 


M O I III R ’S I C D G E 
Mrs. Her belt Seifert 
17 01 West Elev enth Street 
.Scflalia, Mo. 
t nips white sugar 
1 cup brown sugar 
*2 eup white Kan» s.v iup 
2 squares ch<» <>olate (melted) 
1 tablespoon butter 
1 cup lighi ciearn 
Sin 
un t i l 
Migar 
i.s 
dissolvcd.i 
f fiok 
t<< 
bail cuot. brat, add 
tc a ‘ j)*H>n 
v.anlla, 
cu;i 
black 
v.ahml". 


EXPERT .MOTII-FKOOFING AT NO EXTRA CHARGE! 
Doni-(Monev 's offers coiiiplete laundry and dry cleaning; 
service, 
rhone 126 and our routemali will call. 


VALENTINE’S DAY is Wednesday, February 14 


troiii ZURCIIER’S 
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C 0 M M U 


.An-.trica s favorite si 
platt, iiwcd by so nun 
V*» it» ng. for its 
tltsign. It»' oicfllent 
it» lo\% pritt. 


$7 4 


s t i v i c i 
»Ol 
t 


18(1 ROGERS BROS. 


W hether y ou favor modern 
or iradx ional . . . rich detail 
or simple lines . . . y ou’re 
sure ic 6 nd an "18 47 ” pat­ 
tern vou’ll love on sight. 


$69 


StIfViCt » 01 
t 


HOLMES & EDWARDS 


It’s hnesi quality silverplate 
ssidi sterling inlaid at points 
t>f wear. The patterns range 
from simple t lassie to ornate. 


$69 


» izv icf rot t 


0 No Ex tra Charge for Credit! 


# N o Federal Excise Tax 


J t W t L t R S F O R 


U IIR D 
AND 
OHIO 


f O U R CeNeRA.TIOKS 


F HONE 
35 7 


CANDY AND COOKIES 


OATMI AL COOKIES 
Mrs. J ohn Wood 
8 01 North New York street 
Sedalia, Missouri 
1*, cups of sug a r 
cups of lard 
2 eg g s 
8 ta blespoons of molasse*« 
I-S cups of flour 
1 tea spoon of citniaiiioii 
1 teaspoon of baking powder 
1 teasr» oon of soda 
1/ teaspoon of salt 
^ cups of rolled oa U 
* L' cup of nuts 
1 cup of raisins 
IVIelt lard, mix su gar an i es, ^<, 
beateti, mo lasses. Sitt flo u r, ciu - 
n atn o n . bakin g p o wdet. so da, salt. 
AM fmit, n u ts, o ats. C’u mbifie all 
tlio ro n u hly an d dro p bv ieas{)o o ti- 
fu is o il greased p an . Bake 15 mm- 
iites. Makes 3 do z. co o kies. 
APPEi: I’l DDING 
Oin‘ larg e a pple, one eg g , -*j cup 
of suea r, b-} cup of flour, 1 tea ­ 
spoon of ba king powder, 1 pinch 
Of salt, 1 cup of nuts 
IVIix to gether. Bake 3»‘* n .in u tes. 


I( E BOX O.ATMEAI. COOKIEt^ 
Mrs. Russell K. Dreuon 
60fi South Grand 
!• ,. cups butter 
1 cup brown sug ar 
1 cup white sug ar 
Z eg g s beaten 
1 tsp. v a nilla 
1 • 
cups flour 
1 tsp. salt 
1 tsp. soda 
* 
3 cups rolled oats 
1 cup nuts 
Cbeam 
bu tter an d 
su gar, add 
eggi- an d v airlla. Co mbin e flo u r, 
salt an d so da, add to liq u id. Add 
o ats an d n u ts. Shap e in to 
4 ro lls 
an d wi-a|) in dam p clo th o r wax 
p aiHU'. Sto re in refrigerato r u n til 
chilled. Slice an d bake in m e d ­ 
iu m o v en . 


FI IKiF. 
Shtrle.v Ann Todd 
(ill East 17 th St. 
4 
cup white sug ar 
1 
tall can ev a pora ted milk 
• I lb. butter or 1 stick 
Mix the abo v e in sau ce p an o r: 
skillet an d co o k to the s<dt ball 
stage. 
; 
Cbi(*k to 2.34 to 23(i degrees. 
Set o ft fire ai\d slo wly stir in 
twti p ackages o f clio co late chip s.; 
1 p in t jar m arshm allo w cream an d 
1 teasp o o n \ an illa. 
■ 
P o u r in to a bu ttered p an o r dio |) 
o n a gieased p ap er. 


BEEIt lO l S iTlOCOEATE 
FIIK IE 
Mrs. G. W’. Reiino 
Route 3 - Seda lia 
1 pint crea m 
2^^ cups sug ar 
3 ta blespoons cocoa 
t j cup corn sy rup 
Mix well, co o k slo wly w itho u t 
stirrin g to so ft ball stage. Add 1 
tab1es()o o n bu tter an d 1 teasp c» o n 
v an illa. Co o l a few min u tes, then 
beat an d p o u r in to 9 in ch p am 


PENtK HE 
,5Irsr. Nathan M'rig ht 
lloiistonia . Missouri 
2 cups brcm ii sug ar 
• 
cup cream 
*! ta blespoons butter 
‘ { cup coconut 
cup chopped dates 
' 
cup chopped nuts 
Ci*mbme su gar, cream ai*d b u t­ 
te r . Bo il to so ft ball stage. R e­ 
mo v e iro m tire. C o o l to ro o m te m ­ 
p eratu re. Biat u n til creamy . Add 
fru it, eo co an u t an d n u ts. Co n tin u e 
beatin g u n til m ix tu re wiU bo ld 
its sliap e. Po u r in to well-bu ttered 
shallo w p an . Cu t in to sq u ares. 


W H IIE s r t iA R COOKIES 
51 rs. Otto %'aien 
5 lora , Mo. 
1 • 
cups sug ar 
1 cup hutter 
3 eg g s 
10 tbsp. .sueet milk 
1 tsp. soda 
Mix 
w ilh flo u r, n o t to o stiff. 
Mix 
l)u tter 
an d 
su gar 
imtil 
ereamy . Ho ll o u t. Cu t an d bak« 
in ho t o v en . 


PINEAPPLE DROP ('OOKIES 
Mrs. Ruby Kaiiuy 
1202 South Park 
1 cup white sug ar 
1 cup brown sug ar 
1 s<*aiil cup shortening 
* eg g s 
Vanilla, salt 
3 cups flour 
Disso lv e I teasp o o n so da in six 
tabtesp o o n s 
o f 
bo ilin g 
w.ater, 
1 
eu p cru shed p in eap p le 


MOTIII R'S l( E BOX (O O K IE S 
Mrs. J im* B. Klein 
Smithton, Mo. - R.E.H. 1 
2 cups brown sug a r 
• - cup lard 
2 eg g s slig htly beaten 
1 teaspoon soda dissolv ed in t 
tablespoon wa ter 
1 C l i p cbo|>ped nut* 
3 cups flour 
1 cup chopped date* or raisin« 
1 teaspoon v a nilla 
Mix all well to gether an d shaf>« 
in to a lo af. Let stan d o v ei' mgiit 
In co o l p lai'c. Slice an d baku 
on 
greased lo o kie sheet 


CO( D A M T G l MHROP 
COOKIES 


.Mrs. Vernon Pit tie 
418 East Booin ilb* 
1 Clip shortening 
1 cup brown sug ar 
1 cup white sug ar 
2 cups flour 
» . t. salt 
1 t. soda 
1 t. hakin« : powder 
2 eg g s well beaten 
I cup cocoanut 
1 cup g umdrops cut up 
2 cups rolled oats 
1 t. v a nilla 
Cre.mi 
sho rten in g, 
add su gar 
an d bc.'it W'ell. Sift dry in gredien ts 
an d 
add 
to m ix tu re 
alteri.n tebv 
with beaten eggs. Ad i . i. .» a- 
an o gu mdro p s which iia\e been 
o u t in to small bits. Add ro ll=* i o ats 
an d \an ilia. Shap e in sn \u U baU> 
an d p ress do wn with a fo rk. Bake 
in a 3,5 0 degree o v en 


X U K E ( O O K ED IHVINTTV 
.Miss Cilady s Tomlinson 
9 00 East 13th St. 
Co mbin e 2 cu p s su gar, i-i cu p 
white eo rn sy ru p , » z cu p water, 
an d a few grain s salt 
Stir ’till 
disso lv ed. Bo il gen tly to s-di-baii 
stage (2 4 0“ ). Beat 2 egg \v hite> 
u n til si iff bu t n o t dry . Ciradu ally 
p o u r o n e-third o f the sy ru {i o v er 
the egg whites, beatin g eo n stan tlv . 
Cook the remain in g sy ru p to light- 
o rack 
stage 
(2 6 5 “ ). 
Idght-crack 
test, add sev eral dro p s o f m ix tu re 
to water. M ix tu re wdll fo rm 
a thin , 
firm ribbo n which will ben d when 
lifted o u t o f water. Beat re m a in ­ 
in g sy ru p in to can dy mix tu re, co n ­ 
tin u e beatin g. W hen m ix tu re ho lds 
Its shap e w h e n dro p p ed fro m 
a 
sp o o n , add 1 tsp . v an illa. Dro p by 
sp o o n fill Is o n to a greased co o ky 
ilieet. Sw irl each p iece with sp o o n 
to a p eak. Do u ble co o kin g 
of sy ru p 
takes lo n ger, bu t it’s failu re p ro o f 
<v ay to flu ffy div in ity , 


riL L EH COOKIES 
Mrs. Count Ha rkless 
Oreeii Ridg e, Mo., R. 2, Box 135 
1 cup white sug ar 
Vii cup shortening 
Add ‘4 cup sweet milk 
1 bciitcii egg 
3*_. cups flour 
3 tea spoons baking powders 
FIE L I\(i 
cup white sug ar 
1 tablespoon flour 
1 cup boiling wa ter 
1 cup chopped raisins 
Boil until thick 
Ro ll co o kies thin , cu t o u t an d 
p lace in p an , p u t fillin g o n each 
p iece, 
p lace 
an o ther 
co o kie 
o n 
top o f each co o kie an d bake. 


PINEAPPLE CANDY 
VIrs. Herbert Seifert 
17 9 1 West Elev enth Street 
Sedalia, Mo. 
1 cup brown sug ar 
2 cups w’hite sug ar 
1 cup crushed pinea pple 
Vk cup cream 
Co o k to so ft ball, co o l, beat with | 
silv er fo rk u n til creamy . A d i 1 i 
tdasp o o n v an illa an d 1 cu p p ecan s. J 


L & C E L E C T R IC C O M P A N Y ' 


the n ew 


<■ 
.COOKS WITH THE GAS TURNED 


th t C ro w n in g Achievem ent 


in M o d e rn 


C o o k in g ! 


'Ihe NT.W ( ’hatnbei>» i* d e ­ 
sig lieli 
with 
liowitiK 
line« 
and « raeeliil curv es that add 
new 
beaiitv and distiiution 
to its ali ead.v u oi id-la moti* 
cookiiiR perlonna iiee! ( ha ni- 
beis introduces ('Dl.i)R iti 
tlie kitchen — to bring v oti 
ttie ultima te in fine eookttig 
equipment! 
S389 
.9 5 


Check These N ew 


Features: 


• 
r !• i«i h t n ^ 0 


s l v i r . 
p r r f o i m ü n r e . 


• 
I i i V f U 
n e w 
rnlrtf'* 
t * 


h r i K h t f i i 
U i r 
ki t c h r i i 


• 
* I h r t (HUM «‘Ii’’ liA« t h # 


M« “»» 
*■ I tii*rin » h.ik» ‘r *’ 


• 
111 
V I «*(» U n i i l r r » n <l 


Uriifdli* 
so r a s v 
to 
iisr 


• Su |*i*r l i i s i i U t r d 
0\ M i 
|» io v i<lr« 


•t w o y 
iirrlo riii iiitri*. 


• 
J.*i V i*;» i ( . u i i . i i i i r r o il a ll bill It­ 


e r s 
milt 
o v e n 
b o U o t n . 


Have M ore Freedom for Living with 


. COOKING PERFORMANCE 
L & G ELECTRIC CO.» 
119 East Third Street 
Phone 160 


^Xham bers Cooks W ith the Gas Turned Off' 
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CANDY AND COOKI ES 


fiALTKI) PEANUT ( O O KIES 
Mrs. Verna Pirtle 
418 East Boonviiie 
1 cup b rown » uiear 
1 eup white suKar 
1 cup shortenin*: 
* eggs 
I teaspoon vanilla 
1 cup crushed cornflakes 
1 cup oatmeal 
1 cup salted peaniitM 
Sift together 
1 teaspoon b aking powder 
I teaspoon soda 
t cups flour 
Crcdm thoroughly the sugar and 


SUGAR COOKIES 
Mamie Tomlinson 
701 East Six teenth street 
Sedalia. Missouri 
3 cups of white sugar 
I cup of shortening 
1 cup of sour cream 
% whole eggs 
1 teaspoon of salt 
1 teaspoon of vanilla 
1 teaspoon of b aking powder 
1 teaspoon of soda 
Flour e n o u jg h to iiiHke stifi | 
(ab out 8 cups). 
Blend sugar and shortening to­ 
gether, stir in b eaten whole eggs. 


OAT MEAL DROP COOKIES 
Mrs. Archie M. Decker 
! 
1421 South Ohio 
{ 
1 
cup sugar 
j 
1 
cup crisco 
I 
Add 2 eggs 
| 
*4 teasp. soda in 4 tab lespoons 
sweet milk 


^ 4 teasp. cinnamon 
• a teasp. salt 
2 cups flour 
1 
cup raisins 
1 
cup nuts 
2 cups dry oats 
Mix very stiff, add more oats 
if not stiff enough. 
Drop in greased pan and b ake. 


shortening, add eggs one at 
a Add salt, 
b a k i n g powder, sour 
lime, add rest of ingiedienls in or-irreHm with the soda dissolved in 
der given. Roll in b alls the .size of the cream. Add %'anilla. mix well 
walnut.s, spi inkle with sugar and and use enough flour to handle the 
b ake in 375 degiees oven ab out 8 dough and roll out thin. Cut and 
minutes. 


MSNCEMEAF (OOK IES 
.Mrs. E. .1. Brow II 
1212 Eihcrty Park 
.Scfialia, Missouri 


* 4 cup shortenhig 
1 • 
cups .sugar 
S well-b ealeii eggs 
S cups flour 
*.} leaspuou salt 
1 teaspoon soda 
1 
9-ouuce paikage mincemeat 
S tab lespoons water 
1 cup b roken nut meats 
'riKMiiUghl.v 
c r e a m 
r . hor t e n i n g. 
• r d sugar ; a d d eggs a n d b » ‘al well. 
A d d 
uue - l a l f 
'» ifu.i 
d r y 
ingrx ’ - 
to <!t*auie(i 
ui i x t ui t 


b ake in « moderate oven. 


PRAI.INES 
Mrs. W. T. Darrah 
521 West 5th Street 
eup light b rown sugar 
tb sp. b utter 
egg, b eaten 
tb sp. flour 
tsp. vanilla 
cup pecan halves 


PEANUT BRITTLE CANDY 
Cleo / j i n Yount 
Lincoln, Mo. - R.F.D. No. 2 


* 2 CMP water 
1 eup white syrup 
2 eups white sugar 
pinch of salt 
2 Clips raw peanuts 
Piece of b utter size of walnut 
Boil w^ater, sugar, syrup, salt 
and 
b utter together 
until 
they 
form a hard b all in cold water. 
Add peanuts and cook until well 
roasted. This W’lll require around 
30 minutes» When done leniove 
from fire and add 1 teaspoon va­ 
nilla and two generous tea.sponns 
soda. Pour out at once, as candy 
cols pull and stretch \ery tliin. 


CRACKER lACKS 
Cleo Ann Yount 
IJncoln, Mo. - R.F.D. No. i 
1 eup molasses 
1 eup sugar 
S quarts popped corn 
l i t 
teaspoon salt 
1 tab lespoon b utter 
Melt b utter, add sugar, salt, and 
molasses, b oil to hard crack stago, 
pour over corn. Stir while pouring, 
.<pread in thin layers to cool. ThcR 
b reak into pieces. 


OAT.MEAL COOKiE.S 
Mr.s. .1. N. Voiint 
Ehicolii, ,Mo. - R.F.D. f 
1 cup sugar 
cup b utter or other khorten- 
l» g 
2 eggs well b eaten 


* 4 cup .sour milk 
D { cups oatmeal 
I ' 2 < ups flour 
I cup raisins 
1 teaspoon cinnamon 


> 2 teaspoon salt 
1 teaspoon soda 


MEXICA?^ CAR.MEL CANDY 
Mrs. Lawrence Bockelniann 
Cole C'amp, Missouri 
Melt 1 cup sugar in .■skillet unlil 
golden b lown. Then add 1 cup hot 
nnlk. (half cream and half milk 
Mix until creamy, the sugar 
b etter), 
b utter. Add egg, add flour, nutsj 
Boil until a .small amount, when 
and vanilla. Drop one-half Isp., dropped into a cup of cold w ater 
on 
well 
greased, 
he a \y 
cookie Will 
foini 
a 
soft 
b all. 
Remove 
shekel or doub le pan. Drop only a from fire and ado 1 teaspoon van- 
few* on the sheet to b ake eat-h illa and pinch of <alt. 
lime, ('‘ook ten minutes at 850®! 
Beat until creiimy 
and 
when 
and cool fi\e minutes b efore le-d-ool add 1 cup of nuts. 
m o\ing with sjiatula 
from 
pan. 


FRUIT DIVINITY 
Mi.ss Ruth Shinault 
Tipton, Mo. 
6 cups white sugar 
2 C lips white syrup 
S cups thick cream 
1 cup pecans 
2 cups English walnuts 
12 candied cherries 
2 slices candied pineapple 
Cook to firm b all. Cool twenty 
minutes. Beat. Mold in loaf pan. 


>l!ss Ruth Shinaiilt 
Tipton, Mo. 
S cups white sugar 
*8 cup white syrup 
’ i cup water 
Boll until .spins a thread, pouf 


’ •2 mix ture over tw*o egg whitei» . 
Pour into a greased pan and cut j b # aten. Beat a little. Pour remain* 
Cool on wire rack until crisp. 
into s(}iiares 
hai tl 
b efo e it 


t RA( KER JA( K 
FOP (T)RN BALES 
| 
.Mrs. Rob ert Williams 
1209 .South (irand Avenue 
, Sedalia. Mo. 
1 cup b rown sugar 
j 
1 cup ex tracted honey or lorg- 
b ii m. 
Boil 
until 
it 
harilens 
wlien) 
Cream b utter and sugar 1« -geth- dropped in cold water or until it! 
er, add egg.s and b eat vigoro :.‘-ly, i tln eail.« . 
Remove fiuin fire rn d | 
I., 
i» ';jsnoO!l 
.soda. PcUl! 
c« i n i 


d i t n l ' - . . . . . . . . . . . . . . . . . . 
fim lv rrumldi'd minrm.M at 
a n d : 
i'» 
soda has b een .stir In 
^ 2 
teaspoon 
water 
Mr until b lended 
A d < t 
n u t , 
flour, cinnamon ami 
I over ab out 2 gallons 
pop 
meals and l emainmg flour mix - 
'vhirh ha-e b een ^irte(i to- and .shape into b alls. Makes ab out : 
lu^e 
mix w fdl, Dt o|) from 
t e 
a 
- 
, 8» ^tb er, add oatmeal and raisins. 30 large b alls. 
, 


» n o o n 
o n t o 
g i e a s e f l 
- o o k i e 
s 
h 
e 
e 
t 
t 
e 
a 
s 
p 
o 
o 
n 
- m w e l l g r e a < c o 
--------- 
B. ke in moilerate oven (3.50 ) l o'i ’ookie .sheet. Rake in over 375 oe- 
te 15 minutes. 


AFFEI S VI < E ( (HIKII S 
Omi Ream 
714 West Second street 
Sedalia, Missouri 
1 cup applesauce 
(warmed 
ca n I 
1 teaspoon 
soda 
dissol\ed 
applesauce ) 
*x cup sho rti-ning (butter) 
I cup sugar 
1 teaspoon s.ilt 
1 teaspoon clo\es 
Î teaspoon allspue 
1 teaspoon i innamon 
1 cup raisins 
1 egg 
1 cup nuts 
? * 2 «‘lips I b iiir 
('re.iin 
■ t '.i M i.'u I- 
’ 


grees. 


in 


in 


(INNAMO.N ('OOKIES 
.Mrs, ( ’harlcs Barton 
iron Soiitl) .Missouri avenue 
.Sedalia, Mo. 


**4 cup shortening 
1 cup sugar 
1 egg 
*8 cup milk 
3*2 ‘ lips flour 
t 
teaspoon cloves 
1 teaspoon cinnamon 


get.s tooling 
s.Mup over mix ture. Add 1 t» p. 
‘vmnllii Him! until stands in peakt. 


in 
® V i s , o n 


DIVINI I V I UDCE 
( leo Ann \duiit 
Lincoln. Mo. - K. F. I). No. 2 
2 ' 2 cups w hite sugar 


* 2 cup white syrup 


* 2 cup water 
Butler size ot walnut 
2 egg whites 


* 2 teaspoon vanilla 
1 eup nuts if desired 
''*<-mb inc s yr up , 
.sugar, 
w a t e r 
a n d I m t t e i . Boil un til it w ill 
a -i.ft b yli 111 -v.dei'. P our o n e - ha l f 
a n d m il k . 
! 
c.f . ( i i t e n l s into . m ot he r lum am ! 
Adii siflod d r y in grc d ien t.s the iij 
■loll r c m um d e i ’ un til it wi.l fni-m , laiMn." a n d W he a t ics or «‘oi n f l a k c s . j 


1 2 teaspoon salt 
' 2 teaspoon soda 
2 cups Whealies or cornflakes 
('K.am 
shortening, add .« ugar. 


hi a n l 
Dal l 
M< u 
<11 ' 1 
1 
.( (■< 


A<id 
tii )ilr 
» gg a n d .:uu, 
djert" 
iCM'.: 
ti f> 'U n 1x 1 
» im 
,um n. ; 


i 
t 
t :( •( 1 


t « - •; I» 
. 


{ < 
,Ui.. 
Í 


• l i e t 
, ■ m M 


I I: - 1 


H' 


m 
,n 


I 


1» V I I I OOKII S 
Mrs. L a wr e n c e B o c k c l m a n n 
( o le ( a mp, Mi sso uri 
2 puunu; 
■ u u. 11 ■ 
’ ' . . 
fl '< d 
■ U 
, 
2 eup''. uf 1-ut s 
:: u X. :, '• ‘c ■ 
f . I 
f Mom 


1 V < ..IC 3 I O) : 
d ■ , ;C..r ,■ :U 
< 
p> imttei oi . .ait 
I ut Mm n 
4 
. < 11 
1 
t r‘u ' po< 1 1 
1.1. 
J t < 
t M*\u's ,mu < 1!;r ,1 mci; 


V a n p la 
i o 
d a t e 
a I 
2 te.i’ | e loiis s( Kia n ) 
tana- jinun- i)oi!mg 
w a t e r . .Stiffen 
wPh Mom and (irop in 
h t l l , ' pat. s 
<»n a gie.iu'd ii.akmg sperd and 
l>ak( 
l)u not m.ikt- do igli loo .stiff, 
b ut stiff (Mioiigh tiial 
e o o k i i ' S will 
» lot run togcthi r when b aking. Te> 
m m ii flour will make e o o k i e s d i y . ^ 
Ftoic in an air tight e<>iit,uner. 


I I IX,i: ( ANDV 
Mrs, Mai I o n S, b ell 
Nelson, Missouri 
8 Mips white sugar 


1 * 2 eups sweet ereani 


* 2 cup white s>rup 
8 rounding teaspoons coeoa 
Blitter size of a walnut 


* 2 cup walnut meats 
Manilla flavor 
iM.u! unlil It foim.s a .scft b all in 
« ol<! w atti. Set a.side to cool 5 
inimites or longer, then b eat until 


1: f-'tui w a ter. Hetiii \ e 


l i e 
B t . : 
t gL‘ 
liiM s 
1 
i ’ 
Mi:t 
p a i l. .-Xud 
first 
p. rt 
ud 
11 ' to; i IX at A ell. A<ul 
am i n.d: 
P our irdo .i 
I p.m. n <li "11 eu a ud ^2 ■ U; 


U. 
C‘ ut 
i n t o 
: ((U. i 
■' 
U ! 


I ) \ l l 
D K O I M O O K I I S 
Edna Miller 
Otterv i lle. 
Mo . 
1 eup s ho rt eni ng 
l» 2 cu ps i>ro un sug .ii* 
.1 eg g s 
3 cii|)s thmr 
' 2 tc.i'-po o ii SOlhl 
2 t ea spo o n Iniking p o wi l t r 
1 tc.tspo o n c i n n a m o n 
1 tc.ispoon allspice 
I teaspoon v.inilla 


• 2 III. pitted dates < ut line 
• 2 cup chopjicd nuts 
])!■ p i>y tea.q.oiin on 
f. « , 


R o l l t h i n a nr l i i a k e i n a h o t o w n . 


( ' A N D V L O A F 
Mrs, .Mice .lohnson 
2.‘n.'i East rcnth street 
Sed.ilia Missouri 
• 


li t o gt t l u i 
' 
V 
( n i l r i n g 3 : 
’ .'U:t 
r.f s.|g I , 
1 
t ltd c i e a i n a m i j 
'•2 
i.int 
ot 
d. 
i i i p un t i l 
it; 
e ki . a 
( tt 
) . ! 
he*n ciroppi-d 
M to 
' ohri V it I W 
ip this 
lotl."^ ; 
1.1 
you (ell 
M« P"i it( 
in to 3 
u - f e o l m m g m 
aie oa i t , a cu)) r d ' 
:f lig m i l n e'P 
11 
opiei p ,rl and 
ioi oe ohP e oi’ coc oa t = . t a s t e in th.e; 
,ihui.d 
p<nt. K n e a d as lon g a s .x oui 


'*■■■■ * n ogi. 


p oi 1,- 
< a n 
2 M ',,. ; . 0 1;;■ 
1 i> it", 
:ec*ukie 
.dieet. 
B a k e 
in 
i m d t i a M 
<'l\ed in 10 o- e n . Mak« ‘s al)out 3 do/cm. 


( ’(X o w 
r r LI M O N b a r s 
Mrs. Rob ert Homan 
519 West Fourth street 
.Sedalia, Missouri 
Mix ' together 
2 M ip s sifted flour 


’ 2 Clip Initler 
Mip h m w n sug a r pa eked 1 « 
Pres.s firmly into b ottom of a 
lightlv grea-ed ob long pan 9 x l3 x 2 i‘- 


e, n. Place ont> aljove^the other in 
|]a.\c-> ,s. Decorate llie top with nuts, 


1‘FANi r BLI IER (O O K IE S 
( leo .\nn Yount 
I ineoln, .Mo. - R.F.D. No. 2 
1 eup white sugar 
1 eup b rown .sugar 
1 cup b utter 
1 cup peanut b utter 
2 eggs 
.3 cups flour 
2 teaspoons soda 
: 
1 teaspoon vanilla, 
I 
('ream b utter and .sugar, add 
peanut b utter, then add eggs, b eat 
well. Add vanilla. .Sift soda and 
I flour together, add 
to 
mix ture. 
I Roil in b alls ( tea.spoonful inake.s 


ß m 
i 
i f 


PHILCO 
20-inch 
True-Focus 


s v .A 


b ak(-* 10 imnutib . 350% 
Mix to g ether 
8 eg g s, well he.iteii 
2 cups bro wn sug a r pa eked in 


n ic e siz e). Pre.ss w i t h fork . B a k e 
in ov e n 37 5 d e gr e e s F. 


■2 teaspoon salt 
Stir in second mix ture 
1 cup finely shredded eoeoniit 


' 2 cup seedless raisins 
* 2 eup walnuts, ehopped 
2 tab lespoons lemon juice 
Spi ( ad evenly over the b akni 
tldi k.^Puti n your w alnut nu .'d,x iliottoiv: la.M-r, b ake ab (<ut 25 min- 
» nd pour on git.eed plailu'. 
'Utes, 
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FFANUT BRITTLE 
.Mrs, Henry T. .lunge 
(’ole ('amp, Mo. 
1 eup white sugar 


* 2 cup white syrup 


‘ 2 cup water 
Boil until it spins a thread, then 
add 1 eup 
Spa nish peanuts un- 
roastcd. C’ook until a nice b rewvn, 
stir often just b efore taking otf 
stove, add ’i» teaspoon soda, pour 
out in greased pan or large plat­ 
ter. 


FHIICO 2 1 3 4 


215 Sq. In. Rectangular Screen 


Now, Philco's famon« 'I'nu 
tA^levieiun picture ie b igger and 
b <*lter than ever I Yes, full 215 iMj. inches of viewing area — larg« « ’ 
Uian in other .similar siz.e sets—b riniis new 
heights of I'V enjovinenl. Famous Fhilco 
Fle« ‘fronic Built-In Aerial. Kx quuiite Mahog­ 
any veneer (Cab inet, Oome in now and « ee it. 


$475 
00 


Pl u$ Tax and Wnrni /i tjr 


OTHER 


FH1L ( 0 TV 


MODELS 
$199 
.35 


M ' 


BUY ON OUR O W N 
CO NVENIENT 
PAYM ENT PLAN 
BURKHOLDER’S 


202 SO. OHIO 
We Service Everything We Sell 
PHONE H i 


CANDY AND COOKIES 


BrXTERSCOTCH OR 
ICE BOX COOKIES 
Mrs. J . J . McBride 
Ro ute 3 Sedali» 
4 eg g s 
2 teaspo o ns so da 
^2 teaspo o n sa lt 
1 cup lard and butter m ix ed 
4 eups bro wn sug ar 
2 teaspo o n v a nilla 
4 teaspo o ns cream tartar 
8 eups flo ur 
eups nuts and Va cup raisins 
(o ptio nal) 
Cream su gar and bu tter. 
Add 
beaten eggs then soda, salt and 
v anilla and beat and mix well. 
Sift flou r and cream o f tartar to­ 
gether and add to the first m ix ­ 
tu re, also raisins and nu ts if u sed. 
Shape into 
two long rolls and 
leav e in Icebox ov er night. Slice 
abou t one-fou rth inch and bake 
a light brown, allowing 
plenty 
o f room to spread. 
These cook­ 
ies get soft aUer being stored a 
cou ple of weeks. 


“ COOKIE PIES” 
Mrs. Clarence Po well 
Warsaw» Mo . 
Vt cup sho rtening 
1 teaspo o n v a nilla 
1 cup sug ar 
1 eg g 
3 cups flo ur# (appro x .) 
1 teaspo o n baking po wder 
Yz teaspo o n salt 
1 teaspo o n 
nutmeg 
\ i cup milk 
Cream shortening, add v anilla, 
su gar, and egg. 
S ift flou r and 
all dry ingredients together. Add 
milk and dry ingredients alter­ 
nately 
to 
creamed 
shortening 
mix tu re. 
If dou gh is too soft 
to roll either chill before rolling 
or add a little more flou r. 
Roll 
one-eighth inch thin and cu t with 
rou nd cookie cu tter. 
In one-half 
the rou nds prick holes in center 
and 
place 
pricked 
rou nds 
of 
dou gh on top 
of whole rou nd 
after 1 teaspoon of the follow­ 
ing filling has been placed be­ 
tween. 
Press edges together with 
PIN WHEEL PARTY COOKIES tines of fork. 
Bake on u ngreased 


Mrs. Fred J . L. Graban 
Co le Camp, Misso uri 
cup butter 
cup sug ar 
1 eg g y o lk 
I ’ j; teaspo o n v a nilla 
1 square unsweetened cho co ­ 
late melted 
11 teaspo o n salt 
I teaspo o n baking po wder 
3 tablespo o ns milk 
l ’ _* cup flo ur 
Cream su gar and bu tter. Add 
egg y olk and v anilla. Sift flou r 
with salt and baking powder. Add 


cookie sheet 12 to 15 m inu tes at 
400 degrees F. 


Filling for cookies — 1 cu p raw 
grou nd 
raisins, 
IV 2 
cu ps 
raw pan u ntil cool, 
grou nd cranberries, 
Vz 
teaspoon 
almond ex tract, 
cu ps su gar. 
Cook 
abov e 
m ix tu re 
ov er 
low 
heat u ntil done. 
If this is too 
mu ch iu ice add a little flou r for 
thickening in the filling. 
If all 
of the filling is not u sed at one 
time it will keep sev eral weeks 
in the refrigerator. 


MARSHMALLOW AND 
GRAHAM CRACKER CANDY 
Mrs. K. E. Turner 
8 15 East 6th Street 
Sedalia, Misso uri 
2 cups white sug ar 
2 squares cho co late 
1 cup milk (perferably canned) 
1 cup nuts cho pped 
2 tablespo o ns v a nilla 
1 pinch salt 
24 marshmallo ws 
3 cups g raham cracker crumbs 
Method: 
Boil first three ingredients to­ 
gether u ntil m ix tu re forms a soft 
ball in cold water. Remov e from 
stov e. Add m arshmallows, beat­ 
ing u ntil creamy . Then all nu ts, 
v anilla, salt, and cru mbs. Beat 
u ntil smooth and spread on cookie 
sheet. Let stand u ntil firm, then 
cu t into sq u ares. 


REAL GINGER SNAPS 
Amanda Clo se 
9 07 So uth Lamine 
1 cup sug ar 
1 cup sho rtening , w ell creamed 
1 heaping tablespo o n g ing er 
M teaspo o n black pepper 
1 cup mo lasses 
M ix well. 
Dissolv e 1 teaspoon soda in V 
4 
cu p hot water. Add as mu ch flou r 
as can be stirred in to m ake a 
stiff dou gh. 
Place in ice box u n­ 
til 
well 
chilled. 
Make 
ou t 
in 
balls desired size and place on 
greased baking sheet with plenty 
of space for spreading. 
Place in 
m ediu m ov en and let rem ain on 
(Very good) 


BUTTER COOKIES 
Mrs. J . F. Swerng tn 
Ro ute 5 . Sedalia 
H CMP butter 
1 cup sug ar 
V <2 cup sifted flo ur 
1 eg g 
teaspo o n v anilla 
2 teaspo o ns baking po wder 
14 teaspo o n salt 


BROWN BI.-TTER ICING 
Gu tter, add su gar and 
cream thorou ghly . 
Add egg. Beat 
Melt, then keep ov er low heat 


CARMEL CAKE ICING 
Mrs. Clarence Church 
Windso r. Misso uri 
6 
tablespo o ns bro wn sug ar 
3 tablespo o ns cream o r milk 
2 tablesp<M>ns butter 
Bring to a boil, rem ov e from 
fire, add abou t 2 cu ps powdered 
su gar. Ju st enou gh so will spread 
easily . Add v anilla 


u ntil golden 
sift dry ingredients. 
,^dd to firs» 
lomov e 
rom 
ea , 
„ _ 
o nti.x tu re, stir u ntil well blended. 
cu ps s.rted 
powdered 
L 'hi l l 
hou r. 
Roll ou t on 
« 
tablespoons_ cream 
1 '. tea. 
0 0 ^ ^ 
one-third inch 
v annilla. Stir 
m 2 
tablespoons 
^ 
, 
Tt 
thickness. 
C u t 
in 
any 
desired 
’ I t ^ 
f ^ ^ 
^ 
’ 
* 
¡shapes. 
Bake on greased cooki# 
ov er hot water. _______________________________ 
m oderately 
hot 
ov en. 
(*173 
degrees 
F.) 
for 
8 
to 
10 
CRUNCHY CANDY 
SQUARES 
Mrs. Mag g ie Pay ne 
Mix together in large mix ing 
pan: 
5 cups co rn flakes 
5 cups rice crispies 
1 cup peanuts 
* i lb. co co anut 
Boil together: 
1 cup sug ar 
1 cup thin cream 
1 cup o f white o r dark sy rup 
* I teaspo o ns salt to so ft ball 
stag e 
Remov e from fire, add 1 teas- 


COCONUT t 0 0 KIES 
Shirley Ann Ball 
Versailles, Misso uri 
1 cup sho rtening 
2 cups bro wn sug ar 
2 larg e eg g s 
1 teaspo o n so da 
4 cups ro lled o ats 
2 cups flo ur 
I cup co co nut 
• 2 teaspo o ns v anilla 
Mix su gar, shortening and cggi, 
poon v anilla and pou r ov er first 1 v anilla, then the soda with flou f 
m ix tu re. 
coconu t and rolled oats, all 
Mix well and spread 
ou t in thorou ghly mix ed before adding 
bu ttered pan, press down w ith;to shoitening m ix tu re. Form inti 
hand or back of spoon. Use ajnot ov er 2 inch rolls and place in 
large pan as this m akes a large refrigerator and bake as y ou want 
batch. 
¡them. Hake in m odeiate ov en. 


wiin sail ana Dai.x i KPu v v u . 
1 . .. 
BANANA 0.\T M E .\L COOKIES 
to first m ix tu re alternately withi 
milk. Div ide dou gh in two eq u al 
parts to one. Add m elted choco­ 
late. Make .smooth with little flou r 
Roll 
each 
piece 
of 
dou gh 
ou t 
thin and same size. 
j 
I’Incc on top of each other and 
roll u p like a jelly roll an:l w rap 
in wax paper. Chill and slice. 
Place on cookie sheet and b a k e ! 
in m oderate ov en. 


SEK ED ICE BOX C OOKH S 
Mrs. J . F. Sv v erng in 
Ro ute 5 , Sedalia 
4 '2 cups flo ur 
12 teaspo o n clo v es 
1 teaspo o n salt 
2 teaspo o ns so da 
1 teaspo o n cinnamo n 
\ > 
teaspo o n nutmeg 
1 cup bro wn sug ar 
1 cup white sug ar 
112 cups m elted lard 
3 eg g s 
1 cup nut meats 
1 cup raisins 
Mix su gar and melted fat. Add 
well 
beaten 
eggs. 
Add 
flou r, 
which has been sifted with salt, 
soda and spices. 
Add the chop­ 
ped nu ts and raisins, which hav e 
been dredged with some of the 
m easu red flou r. 
Shape in rolLs. 
Roll in wax ed paper and store in 
refrigerator ov er night. 
Slice ojf 
and bake in moderate ov en (37 5 
degtecs F.) abou t 10 minu tes. 


J o Ann Gchlkcn 
16 10 So uth Stewart 
D 2 cups sifted flo ur 
1 cup sug ar 
» 2 teaspo o n baking po wder 
I teaspoon, salt 


I I teaspoon nu tm eg 
• I teaspoon cinnamon 
a , cu p shortening 
1 egg, well beaten 
1 cu p mashed ripe banana 
(2 to 3 bananas) 
I L cups ro lled quick o ats 
> 2 cup cho pped nuts 
Use fu lly ripe bananas — y el­ 
low peeling flecked with brown. 
Sift together flou r, su gar, soda, | 
salt, nu tm eg and cinnamon into 
m ix ing bowl. Cu t in shortening 
Add egg, banana, rolled oats and 
nu ts. 
Beat u ntil thorou ghly blen­ 
ded. 
Drop by teaspoonsfu l, abou t | 
I I 2 inches apart, onto u ngreased 
cookie pans. 
Bake in 
a m oder­ 
ately hot ov en (400 decrees F.) 
abou t la minu tes. 
Remov e from 
pan immediately . 
Makes abou t 
3Vii dozen cookies. 


See . . . Co mp are th is 
PHILCO 
REFRIGERATOR 
Valu e Triu mph 


CORNFLAKE COCOANUT 
CANDY 
Delo res McMullin 
Beaman, Misso uri 
1 cup sug ar 
1 cup white sy rup 
I 2 cup cream 
Co o k until it fo rms a so ft ball 
w’hen put In co ld water. 
Mix together: 
4 cups co rnflakes 
1 cup co co anut 
1 cup nuts 
Add cooked m ix tu re and stir 
altogether. When cool enou gh to 
form 
small 
balls 
and 
pu t 
on 
w ax paper. 


CARMEL DIVINITY 
Mrs. K. K. Rumans 
Versailles, Mo . 
1 cup sy rup 
3 cups sug ar 
1 cup sweet cream 
1 cup nuts 
Combine 
su gar, 
sy ru p 
and 
cream, boil u ntil it forms a hard 
ball in w ater, stir constantly . R e­ 
mov e from fire. Add nu t meat.s 
and beat u ntil it gets st|ff, pou r 
in greased pan and cu t in sq u ares 


BlTTERSCOTCH COOKIES 
Amanda Clo se 
9 07 So uth Lamine 
1 cup sho rtening 
2 cups bro wn sug ar 
3 who le eg g s 
1 teaspo o n v anilla 
4 cups so ft wheat flo ur sifted 
with 1 teaspo o n salt 
1 teaspo o n so da 
1 teaspo o n cream o f tartar 
Yz teaspo o n baking po wder. 
Cream bu tter or shortening and 
su gar. 
Add eggs and beat well. 
Add v anilla. 
Add 1 cu p of any 
kind 
of 
nu ts 
chopped, 
a 
few 
cu rrants. 
Add flav or. 
Add dry 
m ix tu re and moisten with one- 
third cu p of cream. 
Mix into a 
long roll and wrap in oil paper. 
Place in ice box and bake in a 
v ery 
slow 
ov en 
at 
y ou r 
con­ 
v enience. 


“bu t t er s c o t c h 
PECAN COOKIES 
Mrs. J ack Liv eng o o d 
9 18 So . Kentucky 
•Vt cup Crisco 
2 
cups bro wn sug ar 
2 
eg g s 
Yi cup so ur cream 
1 
tsp. cinnamo n 
> i tsp. salt 
1 
tsp. so da 
35/2 cups flo ur 
1 
cup pecans 
Cream .shortening and su gar, add 
eggs au 4 crgam. Add other in-i' 
gredicnts. Bake in 37 5 °F. ov en, 
j 


I 
now for (be first liino 
. . . a hu ge fu lly eiu lose» l 
ITilI-VC i d t h T r o/ e n I ood 
^ 
( Jx npartm em t i t ¡ot i t 'sf f yrhe! 
5 'ou rs onl y in this su per# 
v alu e, idiilco q u alili ‘‘903*’ 


9.2 CU. FT . 
CAPACIT Y 


Amazing capacity .. . 17 .5 ft. shelf 
area . . . and it’s U\e most u >able 
storage capacity ev er offeied at 
lowest price! 


G r e a t e s t F e a t u r e s e v e r o ffe r e d at lo w e s t p ric e ! 


PHILCO 


903 


COL D ST ORAGE T RAY 


D l l 1C t^x clu siv e Philco wSelf-Closing 
i L U ) D oor Latch • Acid-Resisting 
P or c e l a i n I nt e r i or * He r me t i c a l l y 
Se a l e d Uni t • 5 -')'ear W a r r a nt y . 


Bu y On Ou r Own Co n ven ien t Paymen t Plan 
BURKHOLDER’S 


202 So. Ohio 
We Serv ice Ev ery thing We Sell 
Telephone 114 


T h e S e d a l i a , (Mo ) Demo crat-Cap ital, Su n d ay Mo rn in g Feb ru ary 
11, 1 9 5) 
1 5 


CANDY AND COOKIES 


R E F R IG E R A T O R COOKIES 
Mrs. Ru ssell Kend rick 
Knob Xoster, >To. 
1 
Clip 
s h o r t e n i n g 
2 cu ps brown su gar (pack ed ) 
.3 eggs 
1 teaspoon cream tartar 
4 cu ps all pu rpose flou r 
1 
teaspoon sod a 
2 teaspoons v anilla 
Coiu binc shortening and su gar 
ind ad d beaten eggs. 
Ad d flou r, 
ne a rn ta rta r and .sod a sifted to- 
fether. 
Div id e d ou gh into three 
j(d ls. 
F^oll >4 inch thick . Spread 
with filling and roll lik e cinna­ 
mon rolls. 
W rap in wax ed paper 
» nd k eep in refrigerator. 
Rak e 
one inch apart at 
3 7 5 d egrees F. 
filling 
(,)nc pou nd d ates, » 4 cu p w^ater, 


^u cu p su gar. 
Cook u ntil thick . 
When cool spread on d ou gh and 
• d d nu t meats if d i'siied . 


PINE.^PPLE-RAISIN 
DROP COOKIES 


.Mr« . Dav id 
Ed iv ard n 
Sed alia, Mo. 
• i cu p shortening 
1 cu p brown su gar 
• 2 tsp. v anilla 
1 egg, well beaten 


’ 2 eu p raisins 


*^2 eu p pineapple well d rained 
2 eiips sifted flou r 
I tsp. bak ing pow"d er 
I tsp. bak ing sod a 


1 2 tsp. salt 
C’reain shortening and su gar u n­ 
til light and flu ffy . A d d v a nilla .; 
beaten egg, raisins and pine a pple .; 
Sift flou r, bak ing powd er, sod a 
and w ater together and stir into 
creamed 
m ix tu re. 
Drop 
from 
spoon on greased cook ie sheet 1 ’ 2 
inches apart. Bak e in m od erate 
o\e n 
3 75 d egrees F. for 10 to 15 
minu tes. 


It'E H(>\ ('OOKIES 
Betty Ann .And erson 
,501 West Six th street 
V 
Sed alia, Missou ri 


1 * 2 cu ps shortening 
3 eggs 
1 teaspoon bak ing sod a 


' 2 < u p nu t meats 
2 cu ps brown su gar 
3 C l i ps flou r 
' I teaspoon salt 
1 leasiHMtn cinnamon 
C r oa m s hor t e nni g a nd .su gai' to- 
gi ttu r. A d d w e ll tic a l e n eggs. Sift 
f l ou r oiu ’o beJ'orc m e a s u i i ng. M ix 
• nd sift t ogc t h( ‘f flou r, c i i i na m on, 
Kni.t ru ’d salt. 
.Ad d 
gi a d u a l l y 
to 
Cfeaiiicrl .siiortening. 
.A<k l ■ hoppc'd nu ts . Roll i nt o t w o 
ll.v a nd let .^tand in 1 e f r i ge i a t or 
l i v e i ni ght . 
In 
ni om i ng slice 
into 
t ' d n (ook ie.« » - a nd b a k e on gi e a s c d 
b a k i ng 
b e e t in ( pnc k ov e n. 


P IN E A P P L E PECAN CREAM S 
Miss Mamie Tomlinson 
j 
704 East Six teenth street 
.Sed alia, Missou ri 
I C l i p of granu lated su gar 
*2 eu p of brown su gar 
4 tablespoons cru shed pineapple 


' 2 cu p of milk 
1 tahlespoon of bu tter 
1 cu p of brok en pecan meats 
1 tablespoon 
of 
marshmallow 
w liip 
Mix all of the abov e mentioned 
ingred ients 
togiUher 
ex cept 
the 


1 m arshm allow 
whip 
and 
pecan 
i im>ats, 
(Vjok , 
stirring 
constarUl.v 
I u ntil the eand y reaches a soft bad 
stage. C’hill pan in cold w'atei' tc’ 
d u k e w a iin stage, ad d pecan meats 
jaiu l m arshm allow whip. Beat u n- 
jtil 
fu d ge-lik e 
and 
pou r 
into 
a 
I bu ttered plate. W hen cold cu t ini.i 
v ^ipjares. 


R \ V \ N \ O ATM EA I. ( O O K I E S 
Mrs. Kirtlev Salmons 
1P2I 
I ast Fifteenth street 
Setlalia, Missniiii 


1 * 2 cni)s sifteil flnu r 
1 I ii|> su gar 


*2 teaspcu m 
t>ak ing 
sod a 
• I teaspoon nu tm eg 


* 1 teasp<» on cinnamon 


* 1 cu p shortening 
1 egg well beaten 
I cu p mashed banana.s 


1 ^ 1 cu ps rolled oats 


* 2 cu p chopped nu ts 
1 teaspoon b ana na ex tract 


AI’K K o r ( .ANDY R OLL 
Miss Willie .lohnson 
llou stonia. Mo. 
3 cu ps su gar 
1 C u p c r e a m 


i 
1 c u p o f d r i e d a p r i e o t s c h o p p e d j 
* I teaspoon salt 
2 teaspoon v anilla 


* 2 cu p eliopped nu t meats 
j 
(om t ii ne su gar cream and the 
'chopped apricots and salt. 
Boil 
d o .soft ball .stage. 
Cool to hik e 
warm. 
.Ad d 
fla\’oring 
and 
nu t 
meat.s. 
Beat 
u ntil .stiff enou gh j 
k nead . 
to 
k nead . 
P u t 
011 
board 
and 
Sift together flou r, su gar, t.od a, 
u ntil .smooth. 
Shape into; 
•alt, nu tmi'g, cinnamon, into 
l i x - pnng roll. 
Chill and .slice. 
Ing bowl, tu t m .slu M tening, ad d | 
------------------------------------ 
•gg, banana ex tract, oat.s and nu t.s. 
Heat 
u ntil 
thor« )u ghlv 
blend ed , 
d ro[) by teasponnfu ls abou t 1*2 iu - 
apart onto u ngieased cook ie pan. 
Hak e in mod ei ati ly hot ov en abou t 
15 mirnite.s, 


ENiiEI.SH ( O O K I E S 
Mrs. Hu gh Marshall 
5 23 East 13 th 
eiips brnwn .su gar 
cu p ('risco 
cu p cold coffee 
eggs 
tsp. sod a 
tsp, bak ing powd er 
eu ps 
flou r 
tsp nu tmeg 
tsp. einnamon 
eu ps raisins 
Clip nu ts 
Mix su gar, (d i.sco, 
egg« 
u ntil 
riea m y . f’lit the .mkIh In tlie cold 
coffee and ad ii alteinatoTy w’ith 
tht' d iy ingrtx bents. Ad ti raisins 
enti mit.s last. Drop by spoon on 
• grea.sed pan and bak e. Will k eeji 
moist for d ay s and so good for a 
lu m h box . 


1 
1 
1 
t 
1 
1 
3 
I 
1 
2 
1 


( A N D Y 
Mrs. Joe Ellis 
Rou te 4 
W ind sor, Missou ri 
Mix 
5 cu ps cornflak es 
3 cu ps Rice Krisples 


*2 Ih. coconu t 
Roll 
1 cu p white su gar 
I cu p thin cream 
• 2 cu p w bite corn sy ru p to a 
hard boll stage 
Ad d 
*2 
teaspoon 
v anilla 
and 
'pou r ov er first mix tu re. Mold into 
.bu ttered pan and cu t into sq u ares. 


ffO IT HERAUTS 
(COOKIES) 
.Mrs. J. EA Swenigin 
Rou te 5. Sed alia 
Cream 1 cu p brown su gar with 


( 2 cu p 
bu tter and lard mix ed . 


AIINl E M EAT CO O K IES 
Airs. Clarence Chu rch 
Wind sor, Missou ri 
Sift together: 
3 *1 cu ps flou r 
' 2 teaspoon salt 
I teaspoon sod a 
Cream together: 
I * 2 cu ps su gar 
1 cu p lard 
.Ad d 3 eggs beaten 
'I'heii ad d flou r. 
Ea.st ad d I ' l cu p m incem eat 
Drop by teaspoon on greased 
eook ie 
.sheet. 
Hak e 
4 00* 
ox en, 
10 to 12 minu tes. 


Ad d 2 eggs, 2 large spoons of sou r 
cream w ith ’ 2 teaspoon sod a d is­ 
solv ed In It. 
With 1*2 cu ps flou r 
ad d 1 teaspoon cinnamon. * 
2 t e a ­ 
spoon grou nd clov es, pinch salt 
and 1 cu p raisins. 
Mix 
these 
well 
and 
ad d 
to 
the 
abov e 
mix tu re, 
bu ttered cook ie sheet 
in « inoiierate ov en. 


KISSES 
Aliss Bland ena Hu ghes 
3 13 Ek Johnson Street 
Sed alia, Missou ri 
White of 3 eggs 
Beaten 
long 
and 
hard 
imtd 
stilf, then ad d 
1 
cu p' of su gar 
Stir lightly , ad d ^4 cu p of nu ts. 
Drop 
on Drop fiom spoon Into bu tter pan 
and bak e j and 
bak e 
v ery 
slow^ u ntil 
d ry 
throu ghly . Serv e with ice cream. 
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“Don’t Blame You r 
Recipe Book , 
Mrs. Hou sewife! 


f f 


THE TROUBIE COUIP 
BE IW YOUR naw cE 
THE MAYTAG 


PREVENTS Cook ing Failu res 


Maytag Rang es 


a re priced 
fro m 


With a Ma y ta g Dutch Ov en Ra ng e a ll co o king beco mes a plea sure 
a nd success. 
Co me in to mo rro w—check these fea tures: 


• BuiltJ n Burner Bo wls 


The b eau ty and easy -to-clean a p­ 
peal of the one-piece top w ith Bu ilt- 
In 
B u rne r 
Bowls w in 
ad m iration 
and approv al of all hom em ak ers. 


• Dutch Co o ker Wells 


For 
roasting, 
steaming, 
braising, 
stewing, or broiling 
whole 
meals. 
Prov id es thre e -b u rne r capacity In a 
single u nit. 


• Spira l-Fla me Burners with 
Reflecto r Ring s 


One giant and 2 stand ard bu rne rs 
prov id e flex ible heat at hou sewife’s 
com m and from pin-point simmer set 
to mighty flame. 


• Visua l Heig ht Co ntro ls 


stream lined , 
c hrom e -trim m e d b u r ­ 
ner 
control k nobs in new, easily 
v isible location— setting new , higher 
stand ard s of conv enience and safety . 


• Auto ma tic Time Co ntro l 


Most practical ov en control ev er d e ­ 
signed . Au tomatically tu rns gas off 
— food cook s on by retained heat, 
the Du tch Ov en Way . 


• Perma -Finish Grids 


Michrome rod s are light In weight 
for conv enient hand ling and ease of 
cleaning. Chrom e-finished for t a r ­ 
nish-free beau ty . 


• Super-Sized. Super- 
Insula ted Ov en 


l.arge, one-piece Porcelain Enam el 
C'onstru ction. Cook s the conv entional 
way , or the Du tch Ov en Way with 
the gas tu rned off. 


• Sizzle-Serv e Bro iler 


Patented *‘Plv ot Action’* and “ Easy 
Lift” q u ick ly ad ju stable for thick or 
thin food s — Broiler pan can ba 
raised or lowered w ithou t remov ing. 


Desig ned Fo r Use .with Ma nufa ctured, Na tura l o r Bo ttled Ga i. 
BUY ON OUR OWN EASY PAY PL AN 
BURKHOLDER’S 
2 02 So . Ohio 
We Serv ice Ev ery thing We Sell 
Pho ne 1 1 4 


Desserts, 
Pastries, 
Ice Cream, Pies, 
Cakes, Puddings 


P I M PKIN PIE DELIGHT 
Mrs. J. T. Latta 
404 N. Pro spect - Sedaila, Mo . 


2 eggs beaten sligh tly 


1 ^1 CUPS pu m pkin 


i t cu p su gar bro v s'n o r wh its 
t i teaspo o n salt 


1 teaspo o n cinnamo n 
tfe teaspo o n ginger 
teaspo o n clo v es 
cu ps ev apo rated milk, ligh t 
cream o r to p milk 
Po u r into 9 -inch u nbaked pas­ 
try sh ell. Bake 15 minu tes in h o t 
o \’« n at 425®, redu ce h eat to 350 
degrees, and 
bake 
45 
minu tes 
lo nger-o r u ntil knife inserted in 
center co mes o u t clean. 


s k il l e t b r o w n BETI Y 
Mrs. J. J. McBride 
Ro u te 3. Sedalia 


1 ‘ 2 cu ps (stale wh o le wh eat) 
diced bread cru mbs 
cu p m argarine o r bu tter 


1 ■£ tu p bro wn su gar 


1 ‘ 2 cu ps apple sau ce. 
* t teaspo o n o f cinnamo n o r 
nu tmeg 
Melt m argarine in skillet th en 
pu t th e diced bread in and bro wn. 
1 h en add th e bro wn su gar and 
<tir u ntil it melts. 
Add apple 
sa ice and cinnamo n o r nu tmeg 
ind mix w-ell. 
Serv e h o t o r co ld 
with milk o r cream. 
Th is go es 
well with po rk. 


GOLDEN GLORY PIE 


Mrs. Go rdo n Ricks 
122 So . Qu incy - Sedalia. Mo 


1 cu p su gar 
V4 cu p su gar 
•t cu p cream 
'/# cu p bu tter 
'i cu p tart jelly 


Cream 
o geth er and add 2 egg and serv e, 
y o lks 
and o ne teaspo n v anilla. 
Beat th e egg wh ites and stir in 
Bake in a nine inch cru st (wh ich 
h as been h eated th ro u gh frist) in 
a 
slo w o v en 
(325 degrees 
F.) 
Th e wh ites will rise to th e ^o p in 
a go lden meringu e. Th is is a v ery 
rich pie bu t go o d 
fo r a ligh t 
lu nch eo n. 


ANGEL P rD D IN G 
Mrs. J. J. McBride 
Ro u te 3, Sedalia 


Disso lv e in o ne cu p h o t water, 
o ne package red jello . 
cu p 
su gar. 
Add 2 egg jmlks, well 
beaten. 
Mix w’ell and co o k u ntil 
it starts to bo il. 
Set aside to 
co o l. 
Beat 2 egg w-h ites u ntil' 
stifi. 
Add 
1 
pint o f 
wh ipped! 
cream, mix well to geth er and add i 
to th e co o led m ix tu re. 
Line a , 
baking dish , preferably an 
8x 101 
glass 
o ne 
with 
finely 
cru sh ed | 
grah am 
crackers, 
po u r 
pu dding [ 
o n 
to p 
o f 
cru mbs, 
th en 
mo re 
cracker cru m bs o n to p. 
Let cliill 


BAKED CUSTARD 
Mrs. Elmer Vo gI 
Ro u te 1, Versailles 
4 eggs, pinch o f salt 
C2 cu p su gar, 1 qt. milk 


1 teaspo o n nu tm eg 
j 
Wh ip th e eggs, add su gar, salt 
I and nu tm eg to scalded milk. Add 
¡v ery slo wly , stirring co nstantly . 
¡Pu t into a greased baking dish . 
iBake 
450 degrees 
ten 
minu tes, 
I th en 325 degrees fo r th irty m i n. 'l2 minu tes. Serv es 6. 


( ARMEL DUM PLINGS 


Mrs. Ro bert Williams 
1209 So u th Grand 
Sedalia, Misso u ri 


1 • 
cu p bro wn su gar 


2 tablespo o ns b u tter o r su blt. 
' 2 teaspo o n salt 


2 cu ps w ater 
Pu t in pan and bring to a bo il­ 
ing po int and dro p in du mpling'^ 
by spo o ns fu ll. 
Du mplings: 


‘ 2 cu p su gar 
4 tablespo o ns b u tter o r su blt, 


1 * 2 cu p flo u r 
' 2 cu p milk 


2 teaspo o ns 
baking 
po wder 
’ 2 teaspo o n v anilla 
' s teaspo o ns salt 
Co o k at lo w bo iling po int fo r 


OI.VGERBREAD 
Mrs W. E. Bro wning 
Io nia, Mo . 


2 cu ps sifted flo u r 


2 teaspo o n baking pqwder 
' I teaspo o n s. da 
' I teaspo o n salt 
I teaspo o n ginger 


6 tablespo o ns sh o rtening 


' 2 cu p su gar 
I egg 
S cu p mo lasses 
cu p so u r milk o r bu tterm ilk 
Sifi 
to geth er 
flo u r, 
baking 
po wder, 
so da, salt 
and gingei*. 
Cream to geth er 
sh o rtening 
and 
su gar. Add egg and beat well. 
Add mo lasses, mix ing well. 
Add 
tio u r m ix tu re, creamed m ix tu re 
alternately with milk. Po u r into 
greased pan 
8 by « 8 by 2 inch es. 
Bakt in m o derate o v en (300 F.) 
abo u t 45 minu tes. Serv e h o t with 
wh ipped cream. 


SPK E 4 AKE 
Ona Ream 
7 14 W. Seco nd St. 


1 cu p th ick so u r cream 
teaspo o n so da 
1 cu p su gar 


2 eggs 
' 2 teaspo o n salt 


2 cu ps flo u r 
3 teaspo o n baking po w der 
* 
teaspo o n clo v es 


1 ’ 2 teaspo o ns cinnam o n 
' 5 teaspo o n nu tmeg 
' 4 eiip nu ts, if desired 


•2 cu p raisins 
Sti. s<» da into th e cream u ntil 
it fo ams, th en add th e su gar and 
h eal well. Beat eggs u ntil ligh t 
and add to th e first m ix tu re g rad­ 
u ally , stirring and beating u ntil 
th e batter is smo o th . Th is may b« 
baked in a sh eet o r a.s indiv idu al 
eakes. Fkike in a m o derate o \ eri 
37 5 FI 20 to 30 minu tes. 


NFVER 
FA IL 
C llO iO l ATE 
CAKE 
Mrs. Ed W alter 
9 03 So u th Mo nro « 
Sedalia, 
Mo . 
Place sifter In m ix ing bo wd 
Add 
cu ps o f flo u r 
eu p co co a 
I teaspo o n so da 
teaspo o n salt 


1 cu p su gar 
Sift th is in mix ing bo wl. 
Th en add 
' 2 cu p sh o rtening 
1 egg 
• i cu p so u r milk 


^2 cu p h o t co ffee 
I teaspo o n 
v anilla 
Do no t stir u ntil all ingredients 
» re placed^in bo wl. Th en bo at 
well. Po u r in pan to bake. 


« 
h » 
w 
a y 
y 
o 
u 
’d m 
a k o 
" 


f o r y o u r d r e a m K / T C H tt* ' 


Ixio k 
~ ~ 
l ook 
" 


See why you can’t match a 
FRIGIDA 


JE F F DAVIS PIE 
Mrs. D. C. Gro v « 
Ro u te 1 , Otterv ill« 
t Cu ps su gar 
Cu p bu tter 
1 Tablespo o n flo u r 
4 Eggs 


' 2 Cu p sw^eet cream 


\ 2 Cu p milk 
1 Teaspo o n v anilla 
Co mbine 
su gar, 
bu tter 
and 
flo u r, stir u ntil smo o th . Beat th e 
tgg y o lks. Add cream and milk. 
Co o k in a do u ble bo iler, fo ld in 
\ 
two o f th e egg wh ites beaten stiff 
and po u r into a baked sh ell. To p 
with 
a 
m eringu e 
and 
bro wn 
Makes o ne large o r two small pies. 


VANILLA W AFER PUDDING 
Mrs. Lo renz Vitbro ck 
Ro ute 1, 
Sedalia, Mo . 
Two tablespo o ns gelatine, pu t 
t< so ak In % cu p co ld water. One 
qu art 
sweet milk, ^4 cu p su gar 
•nd 
y o lks 
o f 5 eg g s. 
Pu t o n 
and co o k u ntil th ick like cu stard. 
Set o ff and wh ile still h o t, add th e 
gelatine 
th o ro u gh ly 
disso lv ed. 
Th en rdd 1 
package 
o f 
v anilla 
w^afers cru m bled u p and w'h ile 
niix tu re is still h o t add 1 teaspo o n 
v anilla, 1 
cu p 
raisins, 
1 
cu p 
nu ts and ^o ld In th e beaten egg 
wliites. 
Befo re 
adding 
raisins, 
so ak th em fo r 10 m inu tes in h o t 
water. Serv e with w^h ipped cream. 


your new 


O v d 


g a s r a n g e 


so much fun 


to cook o n - 


SO easy to use 


and cle an - 


SO very 


beoutifuil- 


H e r e ' s P r o 
o 
f o 
f V a 
l u 
e I 


Pu t it M yo u r kitch en n o w fo r o n fy 


• Cook-Moiter Oven Clock 


Control — for completely 


automatic cooking 


per. w'eek 


after requ ired..do w n .pay ment 


BANANA PIE 
Mrs. Lo renz Vitbro ck 
Ro u te 5 
Sedalia, Mo . 
Mix 1 cu p su gar with 5 table-^ 
spo o ns flo u r. Add It to 2 cu ps o f- 
w arm milk, 2 egg y o lks beaten; 
atid pinch o f salt. Place in do u ble! 
bo iler and co o k u ntil th ick cu stard. 
Take fro m fire and add 1 table­ 
spo o n bu tter and v anilla. Slice a 
lay er o f bananas o n th e bo tto m 
th en filling, and so o n u ntil th e 
cru st 
is filled. 
To p 
with egg 
bites. 


FURNI TURE COMPANY 


• Extra deep broiling or 
roasting pan 


• Big W armer Drawer 


New,faster, Radlantube Units 
* Fluorescent Cooking-Top 
. ,, 
. 
Lamp 
• A ll.p o r c la ln , Ev.n-H.o* O v .n 
. 


• Automatic Signal-Lights 


Model RM-65 shown 


Triple-Duty Thermizer Cooker 


/ other frig id a ìf ila ctrit Ra n g e 
m o d e i s ... b eg in n in g 


O 
H 
I 
O 
s T R 
I 
I 
I 


\iORE WOMEN COOK ON 
i f 
’ / > j 
» ruufu l Aef i h a n o n a ny o t h e r r a ng e 


FURNITURE COMPANY 


I 
S 
1 
3 
- 
5 
1 
7 
O 
H 
I 
O 
S 
T 
R 
I 
i 
r 
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Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


PIN EA PPLE 
UPSIDEDOW N 
CAKE 
(o rig inal) 


Mrs. W. E. Bro wning 
Io nia, Mo . 
2 eg g s 
1 cup sug ar 
1 cup flo ur 
3 H teaspo o n salt 
1 teaspo o n baking po wder 
1 tablespo o n butter 
5 2 cup ho t milk 
1 teaspo o n v anilla 
Boat eggs, slowly add sugar and 
boat well until light and thick, 
tbout 5 minutes by hand or 2V^ 
niinatos with electric mixer. Con­ 
tinue beating and adc sifted dry 
iriLrofiients all at oncc. Melt but­ 
ter in hot milk and add all at 
once. 'I’he mixing of dry ingredi­ 
ents should take about 1 minute. 
Grease pan 9 hichcs square, cover 
bottom of pan with 1 cup drained, 
cru.>hed oi- diced pineapple. Bring 
to boil in s(‘parate pan, 1 cup of 
brown sugar. 
up butter and 2 
table.spoons pineapple juice. Cover 
pineapple 
wiht this mixture then 
poijr cake mixture over this and 
bake in 3;)b F. over for 35 min­ 
utes then turn out. Serve with 
V .hipped cream if d<‘sircd. 


CARM EL I‘E( AN LAYER CA K E 
Mrs. Russell M eredith 
.Sedalia, Mo. - Route 4 
.Measure in sifter: 
2 cups sifted cake flour 
2 teaspocms baking pow der 


» 1 teaspoon salt 
1 cup plus 2 tablespoon sugar 
Measure in mixing bowl 
1 , cup shortening 
.Measure into cup 


* 1 cup milk 
J teaspoon 
vanilla 
Have ready: 
1 egg beaten 
VU( 
h<irteriing to soften, sift 
in dry ingi (>di(‘nts, odd milk and 
l e.it 2 Oiimites then add egg and 
b* .tl 1 na nule loimer. T urn into 
} . i \ v r \ra n ^ 
a n d 
bake at 375 de- 
pH'cs 2.5 illimités. {>)ol and spread 
W tl- (juirk earm<*l fnisting. 
tiuiek 
Carmel Frosting 
^ 2 <‘up butter 
1 cup brow n sugar 
’ » cup milk 
2 cups ( (tnfeeiions' sugar 
/de!i i.mlt< r and Vuown 
sugar 
fimi enok o\ er low lu ,it 
2 m in-, 
uî( 
;-diri¡ng eonstanîly. 
A dd ¡nilk 
liíid eontima- 
Yiiaing until mix-1 
ture eon:e. 
te l>.ui. K« nu>\c li’om 
b ea t and 
\.i(i c infi'etioiHMSd 
l oa a r 
un t i l 
ot 
n y lil 
e.jijsislency 
to : pî(‘ad. 
' I 
i 


L O I M O t XRMFF ( AKI 
j 
•Mrs. \V. I.. Britwiiing 
j 
bmia. M(j, 
cups um.ir 
cup shortening 
«‘gg yolks 
cup <<» ld mashed potatoes 
< ui) sour cream, rich 
tea.'.iiooii 
vanilla 
cup nuts 
tablesjioon cocoa 
teaspoon einiiamoit 
teaspoon elo\es 
teaspoons baking jiowder 
teaspoon soda 
cups flour 
egg whites beaten stiff 
Add m 
.order given, eix'aming 
lug a r ami .stiortioiing. Sift togtdhei 
dt;, 
mgKojjents 
and 
lu'at until 
light aliout 2 minutes with eleetrie 


Jn xer on m edium .speed. Add b eat­ 
en egg V, bites last. Bake in tw'o o r 
tn-e( 
layers as de.sired 
35 to 4 5 
minutes. 


BUTTERSCOTCH CAKE 
Mrs. Lawrence Bo ckelman 
Co le Camp, Mo . 
Y2 <*up butter 
Yz cup white sug ar 
1 cup bro wn sug ar 
1 unbeaten eg g 
2 cups flo ur 
2 cups co ld stro ng co ffee 
2 teaspo o n baking po wder 
Yt teaspo o n salt 
1 teaspo o n v knilla 
Cream butter and sugar, add 
unbeaten egg and blend well. Mix 
and silt dry ingredients together 
and add alternately with coffee. 
Add vanilla. Bake in moderate 
oven. 
Ice with carmel icing made of: 
1 cup cream 
1 cup white sug ar 
1 cup bro wn sug ar 
Pinch o f salt 
1 teaspo o n v anilla 
Boil 
all ingredients 
until 
a 
small amount dropped in 
a cup 
of cold water will form 
a soft 
ball. Remove from fire and beat 
until creamy. If icing has oeen 
boiled 
a little too long and is a 
little hard just add enough cream 
until 
of 
right 
consistency 
to 
spread. 


PRUNELLA CAKE’» 
Mrs. Lo g an Co lwell 
La Mo nte Mo . 
Yi cup sho rtening 
1 cup sug ar 
% cup so ur milk 
lYd cups flo ur 
2 eg g s 
% cup cho pped stewed prunes 
Yz teaspo o ns each o f salt, so da, 
einamo n, nutmeg , allspice, and 
baking po wder. 
Mix shortening sugar and eggs. 
Add chopped prunes, stir in the 
milk add sifted dry ingredients. 
Pour into 2 layer pans or as a 
loaf. Bake in m o de r a t e ov'en 
(350“ F.) from 25 to 30 minutes. 
This cake stays moist 


i.i 


CREAMY ICING 
Mix 2 cups powdered sugar, 
^2 teaspoon of cinnamon, Is tea­ 
spoon salt, 2 tablespoons short­ 
ening, 2 tablespoons prune juice, 
add 1 tablespoon of lemon juice 
or l e m o n extract. Beat until 
smooth and creamy. Lemon is 
very necessary to bring out cake’s 
flavor. 


and 


RAISIN & W ALNUT CAKE 
Mrs. Ro bert E. Raines 
Nelso n, Ro ute 2 
1 
Ig e. cup sug ar 
Yi cup o f butter 
2 
eg g s 
2» I cup o f flo ur 
^ 2 tsp. o f clo v es 
* 
tsp. o f ciniiaino n 
1 
ro unding tsp. baking so da 
1 
eup seeded raisins 
1 
cup o f walnuts 
1 
tsp. v anilla 
Method: Put raisins on to cook 
in one Igc. cup of w’ater, while 
preparing the rest of the cake. 
Cream sugar aiid butter, add 
eggs. Sift flour, cinnamon, cloves 
and soda into this. 
; 
Cool the water in wLich the 
Cixiom together, well, the butter 
raisins liave been cooked xind add and powdered sugar. 


LEMON PIE 
Mrs. Leo nard C. Sig man 
Ro ute 2 , Sedalia 
I ' l cup sug ar 
fa 
cup 
flo ur 
Pinch 
o f 
salt 
2 eg g s 
1 cup bo iling water 
1 teaspo o n o f butter 
Juice o f o ne fresh lemo n 
g rated 
rind 
Mix sugar, flour and salt. Add 
boiling 
water, 
stir 
constantly. 
Cook 15 minutes. Then add but­ 
ter, egg yolks, lemon juice and 
grated rind. 
Continue to cook 
for several seconds or until clear. 
Turn into golden brown crust. 
Add one teaspoon of lemon juice 
to the egg white topping. 


SANDIES (COOKIES) 
Mrs. By rdie Co ndict 
4 2 1 West Sev enth street 
Sedalia, Misso uri 
1 2 tablespo o ns butter 
5 tablespo o ns po wdered sug ar 
2 cups sifted cake flo ur 
1 tablespo o n ice water 
1 cup nuts (g ro und o r cut fine) 
1 teaspo o n v anilla 


PRUNE CAKE (o rig inal) 
Mrs. W. E. Bro wning 
Io nia, Mo . 
1 cup bo iling water 
1 cup cho pped prunes 
Yi teaspo o n so da 
1 cup sug ar 
IY2 cups flo ur 
1 tablespo o n butter 
2 teaspo o n baking po wder 
Y2 co p black walnut n.eats 
1 eg g 
Yi teaspo o n salt 
Pour boiling water over finely 
chopped prunes and soda, add 
butter, let cool. Add beaten egg, 
mix w’ell. Sift together diy in­ 
gredients and add to mixture. Add 
nuts ind 1 teaspoon vanilla. Bake 
in 8 -inch square pan in moderate 
oven (350 F.) 30 to 35 minutes. 


POTATO CARMEL CAKE 
Mrs. K. K. Ro mans, Versailles 
I f 2 cups sug ar 
cup sho rtening 
Yo lks o f 4 eg g s 
1 cup co ld mashed po tato es 
f 2 cup so ur milk o r cream 
1 tablespo o n co co a 
1 teaspo o n cinnamo n 
f -2 teaspo o n clo v es 
2 teaspo o ns baking po wder 
f 2 teaspo o n so da 
1 teaspo o n v anilla 
l*i cups flo ur (all purpo se) 
1 cup nut meats 
Mix as written. 
Sift dry in­ 
gredients together. 
Add beaten 
egg whites last. 


WTITTE LOAF CAKE 
Mrs. J. F. Swerng in 
Ro ute 5 , Sedalia 
cup butter 
% cup milk 
If4 cups sug ar 
teaspo o n almo nd ex tract 
Whites o f 4 eg g s 
2 cups flo ur 
2 lev el tsps. baking po wder 
14 teaspo o n salt 
Sift flour and 
measure. Add 
baking powder and salt. 
Sift 
4 
or 5 times. Sift sugar and mea­ 
sure. 
Cream butter and sugar 
thoroughly, then add flour and 
milk alternately, 
a little at a 
time. 
Then add 
flavoring. Fold 
in carefully the siiffly beaten 
egg w’hites and bake in an un­ 
greased angel food cake pan or 
2 loaf pans 40 to 60 minutes at 
350 degrees F. 
1 cup nut meats 
may be added if a nut loaf cak# 
is desired. 


PIMENTO & CHEESE LOAF 
Mrs. Ro bert Raines 
Nelso n, Ro ute 2 
2 cups o f co o ked lima beans 
f4 lb. o f cream cheese 
3 canned pimento s, cho pped 
Bread crumbs 
Method: Put first three ingred­ 
ients through a food chopper. Mix 
thoroughly and add bread crumbs 
until it is stiff enough to form into 
I a roll. Brown in the oven, basting 
occasionally 
with 
butter 
and 
water. Veiy appetizing. 


no ul my 
SPEEDÛUEEN 
laundry ii 
lo mplete 


to other ingredients. When this is 
done, add the cup of raisins and 
walnuts, then \anilla. 
Bake in oven 350“ until done. 
Ice with B. sugar icing. 


Add other ingiedicnts. 
Chill, pifK'h off dough and 
foim 
in small balls. Bake 300' about 
30 minutes. 
Roll in powdered sugar. 


1' 


1 


SOFT G IN (iER BREAD 
Mrs. J. W5 .Yniicrson 
Smithton, Mo., Route 


’ 2 eup sujiar 
* 2 eup shortening 
1 cup sorKhuni 
Stir together and add 3 
of flour. 
J teaspoon ginger 
’ 2 teasiroon cloves 
Dissolve 2 teaspoons 
of 
111 I eui» of hoiiing water. 
Add to mixture and heat well. 
Then add 2 well beaten eggs 
Beat again. Bake in a slow' oven 


cups 


so da 


• Remodel ® Repair 


It's the time of year to start plans for 
modernization and large scale repairs 
on your home. Im prove and beautify 
every 
roi m for more efficiency and 
better living. Let us figure with you 
on materials of all kinds. 


Let Us 
Supply 
The 
Materials 


Modernize 


p 1 
t (J! 


SEE u s FOR 


• FLINTCOTE 
SHLNGI.ES 


GOI-D B O M ) PLASTER AND SHEET ROCK 


TOOLS 
AND B FILD ER S’ 
HARDWARE 


COLONT.YL 
CABINET 
HARDWARE 


WEATHER STRIPPING 


(O R B IN 
SOLID 
BRASS 
HARDWARE 


We carry a co mplete sto ck o f 
P IT T SB U R G H P A IN T S 
fo r bo th inside and o utside wo rk. 


JfAllHÎDÎ 
vwï'l 


LOONEV- BLOESS LUMBER CO. 


m ai n 
A M ) 
WASHINGTON 
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S p jB J ix L 
C iu £ je L n . 


LucVy little lady! She's going to find out that ironing 
is on easy, pleasant }ob after olL She's going to 
have more leisure time for other things. She's going 
to save her strength and protect her health. How 
about stopping in yourself and seeing the new 
Speed Queen Ironer models? 


Buy On Convenient Terms 


F U R N I T U R E 
C O M P A N Y 


9 
1 3 - 5 1 7 
O H I O 
S T R E E f 


Desserts, Ice Cream , Pies, 


Pastries, Cakes, Puddings 


! 
cu p flou r and 2 taV)le-j 
>poofLS cocoa toíícíhcr, ad d alter-; 
u ale!>' with *2 cu p sou r milk with 
1 lev el teaspfion sod a d islov ed in 
it. l^ast ad d 
1 
teaspoon v anilla 
and ’ 2 cu p boilioa water. 


ANV i ’AKK 
, C’lareiifp (hu rch 
ind Hor, Missou ri 


B reak 1 e^g into a crock and 
ad d 1 cu p su gar and lard 


si/.e of an 
egg. Beat well. Sift 


( H(#( OL \T^: PI ItniNG 
Mrs. Alice .lohnsou 
l.ll.l Past 10th St. 


M ix : 


1 cu p cornstarch 
*, cu p su gar 
t tat'lespoons cocoa 
Pinch salt 
t cu ps of nv eet milk 
1 teaspoon v anilla 
i 
Co *k togethej' u ntil thick. Re- , 
from fire. Pou r itito ind i- 
'I'id u al d ishes and top each with 
a m arshm allow or chopped nu ts 
or e*» eoanu t. 


mf» v e 


I.F M O S P IF F I IJ I N « 
Miss Blaiid ciia Hu ghe« 
SIX Fast .fohiison Sire« 4 
Scd alia, Mo. 


X Fg e >o!ks 
I • 2 ( npN su gar 
5 1 ahlespoons cornstarch 
% Cu ps hot water 
! Tablespoon bu tter 
Fcmon, pu t tu ju le 
Cook u ntil thick. 


AT CASH HARDWARE IT’ S ALWAYS A 


Man^ 
< entrai 
>lis^ou ri 
hou se. 
Ulv e» , 
b a i e 
ie.iriied 
tu e 
.ìoy of 
sboppiu g 
at 
( asb 
H a r d w a r e . . . 
and tb e\ 
ku ow thu t tbis ìs pn» 
|ila< e in Scd alta \Uierc tbev ^ xn 
a lu a > s fiiid e \e r v tb ìu g tbe> u er-d 
and at a small price. \ t e inv ite 
.v <» ii, tu o. to come in and gei ar- 
qiiainted u ì t b ou r sioie and w ith 
Olir lou priccs! ttnce v mi d a. we 
knov i v oiril come back often! 


where y o u'll find mo re than 
2, 000 HOUSEWARE ITEMS 
IN STOCK AT ALL TIMES! 


. . . an d y o u sav e o n ev ery day ho me needs here 


: r . a 
i f - f n 


- V 
- ¿ - . 7 
1 
4 
* 
é 


( otiee ."Makers 
from 7i)e 


Kitchen .Scales from 


Paring Kjiiv es from 
10c 


Bu tcher K u i \ es from 
lOc 


.Spatu las 
from 
2‘*e 


Bie id K u iic s 
I rom .'» Oi 


Pressu re ( rookers 
from * 
.'♦*♦.01 


Fleilric Ifoasletx 
$10,01 


( <iHaud*‘rs ..... 


P.MU 


:$iiice Pans .. 


I eakettles 


from 70e 


fu m i 70c 


from 2.1c 


from 
OHc 


food Misei 
< ov ers 
from 50c 


food $lix er-» from $17.lO 


f o o d 
Vlix itig 


Stcpladdef'* 
fro in >I.KO 


f o o d ( o i e i s 
I k ou . 20< 


S t c p - o u ii.arb.ige 
P i i U 
fro m $1 .2 1 


Hish Oi aiiiers tro ni 
W itfle Irons from sfi.10 


r * >1 ( bo {*|» t‘is I rum $1 10 


Boo h 
ffom iloc 


\1 ix ed Paper 
Ilispcnsers 
from 
.$1.05 


P i t e v w a r e 
from 21c 


( aiihistcr 
-sets tioni 
7.1c 


Salt and P epper 
Sets 
from IfM 


Cooking s poors from 10c 


t ... 


A New Cabinet and Sink 


is a kitchen llme-sav er! 


( boose this su perior d elu v e <oinhf- 


nation with all the eou v eiiieu ces >ou 


hav e d reamed abou t. $i/es to fit any 


kitchen . . . and bjd get. ( abinets and 


sinks sold separately if d esired . 


At Cash Hardware 


Yo u'll Find 
GENUINE 
FIESTA WARE 


and best of all, y ou ’ll find all 
pieee^ and colors ax ailabie In 
open stock. 


Hu n d red s o f Oth er Hard ware Items 
Here v oii’ll find a complete stock of stov es, plu inliing .su pplies, wall 
cabinets, lad d ers, paint, sporting good s, hariie^ss, rope 
nu ts, bolts 
electrical appliances . . . in fact, fromi ou r more than 7,000 Items y ou II 
find ev ery thing y ou need in the hard ware line right here at ( ash Hard - 
w are. 
CÀSH HARDU^RE 


'" T h e S t o r e W Jt h T h e G o p d ^ 
’ 


1 0 6 1 1 4 W . M A I N 
S E D A L l A r M O r ^ 
j 
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Desserts, ke Cream, Pies, 


Pastries, Cakes, Puddings 


FROZkN FRENCH PASTRY 
Mr§ . >1yrtl<p LunKston 
•OS W. J ackson St. - Windsor, Mo. 
1 lb. cookies 
t cup» 
hlpplnjf cream 
1 larg e can apricots 


*4 lb, pecan 
neats 


* 2 cup butter 
1 cup powdered .sug ar 
t eg g » 
Make a dj.'^tard by oooking In 
top of dou ble boiler th e bu tter, 
•gg and powdeied su gar. 
Cook 
to a may onaise consi.'^tency , grind 
•ookieK and place two-th irds of 
th em in bottom of a pan. Pou r 
th eru .';taid ov er th e cru mbs. Th en 
f lay er of th e grou nd nu t meats, 
th en orje-h alf th e wiiipped cream. 
Peel th e apricots and tu rn rou nd 
ildes u p and place on cream, at 
pi'u per -pace to cu t in serv ings. 
Add rest 
of 
cream, 
sprinkled 
Wi’h 
cst f» f nu t meats afid re^t 
of c! ii ;l-s. 1* ace in refrigef atoi 
#<»■ 24 noiu .'-', c ' l t arid arj'ange to 
pt-r ■, e, 
th *-n 
.-^{ '1 Inkle 
sides 
0! 
•<paiio 
cookj tnu nbs, top 
V lih '.sMipped 
ream and ch ei ] > 
<<r ou t h .tlf. 


I WHITE CAKE 
Misfi Geraldine Ball 
VerKaillcK, Mo. - Route I 
H «’Up butter 
t cups sug ar 
i teaspoon 
vanilla 
flavoring 
t tablespoons boiling water 
cups sifted cake flour 
ti teaspoon salt 
eups cold water 
4 teaspoons baking powder 
4 eg g whites, stiffly beaten 
Cream togeth er bu tter atid su g­ 
ar u ntil ligh t 
and 
flu ffy , add 
flav oring. Blend th orou gh ly , add 
boiling water. Beat 1 minu te. Sift 
flou r and salt togeth er 4 time.s, 
add alternately with cold water 
to bu tter mix tu re, beating well 
after each addition. Sift baking 
powder ov er top of batter and 
carefu lly fold in with beaten egg 
wh ite.» . Pou r into i well oiled, 
wax ed paper lined 8 -Jnch lay er 
cake pan.« . Bake in moderate ov en 
(3.10 degrees 
F) ,30 minu te.v or 
u ntil dnjie. U.--e fh \orite icing for 
th is cake. 


OLD FASHIONED H E CREAM 
Mrs. Carl Arnett 
Route No. 2 - Green Ridg e Mo. 
Th is makes a gallon freezer of 
deliciou s ice cream. 
4 eg g s well beaten 
2*4 cups sug ar 
I 
teaspoon salt 
■ 
3 tablespoon vanilla 
Combine and beat th orou gh ly . 
Slowly add 2 cu ps wh ole milk 
and beat th orou gh ly . 
Pou r into y ou r inside ice <» ieam 
can, and add 2 cu ps th in cream 
and enou gh milk to fill can 8 
inch e.s from top. 
j 
Pu t lid 
on 
can. 
Fill 
space, 
arou nd can with cru .sh ed ice and| 
salt (a mix of 4 part,*; tee andj 
1 part .salt). Freeze u ntil It be-1 
comes h ard to tu rn. Remov e cov er 
and dash er. Place grea.« ed paper 
o\ er top and cork in co\'er. Pou r 
off water 
arou nd 
can. 
Repack 
salt and ice mix tu ie. Let ripen 
in cool place 3 h ou rs. Seise. It's 
simple bu t a real treat. 


UNCOOKED 
MARSHMALLOW' LOAF 
Mrs. Truman C^hisne 
Fortuna, Mo. 
Sterilize, th en bu tter th e kitch -j 
en sci.ssors and cu t ^2 pou nd of 
marsh mallows into ou arters and 
drop into 
^2 cu p of th in cream 
to soften. Meanwh ile pit and cu t 
H pou nd of dates into length wise 
qu arters. Roll ^2 pou nd of grah am | 
crackers u ntil finely cru mbled and! 
ch op coarsely ^ 2 cu pfu l of walnu ts 
or pecans. Work "ll togeth er into! 
a loaf and .» h ape in a pan two! 
inch es deep. Cu t wh en ready to| 
serv e 
alone 
or 
with 
wh ipped j 
cream. 
! 


BREAD PUDDING 


Mrs, Clarence Church 
W'indsor, Mo. 
1 Cup bread crumb* 
Ii 


B IR Iiith W ( \KE 
Mrs. l,ee Dow 
Sedalia. Mo. - Route 4 


*4 ( lip shortening 
2 eups iiigar 
S ‘ 2 <» » Ps cake flour 
Isp. baking powder 
I'x eups milk 
*.i tsp. salt 


1* 2 tsp. }la\oriug 
ft eg g w lutes 
1 
f re a m th e sh ottening, 
add 
th i 
sng.ir giad:iai;y i^nd cream 
th i. #» igh ly . 
2 
Sift th * 
flonr mit'e before 
measoi mg, 
8 
jVlix and sift tlic flou r, salt 
and baking p iu de r , and add al­ 
ternately with tiiC milk. 
4 
Blend it! th e ila\'oring. \ a - 
iiilia 
and 
almor d 
ttgelh er 
aie 
J 
1 
F:.ld in *fgg wh ites beaten 
u iit^: St,if t)iit iie-t dry . 
« 
Pou r into giea.sed and flou r­ 
ed p« in.s « iFid bekto Hakt' 8.1 to 40 
ninwlte^ in !in,deiate (nen. 81<) F. 


PINF APPLF . 
pi f 
Mrs. f . t . Khdu 
6 17 West Sixteenth .Street 
Sedalia. Mo. 
1 No. 2 ean pineapple 


*2 eup sug ar 
2 eg g s 
I 
level table« ^p« Mms fornstareh 
1 tup pineapple jiihe 
1 fahlespuoii butter 
A little s,ilt 
koH M.m-iisei’ ‘ iiKar. 
ioi.v u ncl; 
and .'Hit Adfj pinn.iu ph j n< e. t' t 
•gg .V(» lk- W*il lit',(let; Hlid bnttf 1 
and (owk tmtii u .iek. Cu t 1 slier'- 
of I'tne.ipph 
1!« .'^u.hI! { ie< e.s an<! 
» » id ti> n,I\I m e. 
Fit! 
b-tkt (j 
j;i» 
'0» il and 
i« p 
wtlli tiu iinu in ifft fit.ill th e lw« < 
• gg.s. 


DSC.OtiD PH. 
Mrs, Iverelt J enkin« 
7IM \ . Qiiiu t V 
Sedalia, Mo. 
1 eup sug ar 


*'2 eup raisins soaked In hot 
water and drained 
I ‘ ’J taltlespoons l ineg ar or 
lemon jiiiee 
1 tables|)ooiis melted butter 
f eg g s 


*2 eup nut meats 
t teaspoons einnam« m 


'» 2 teaspoon t'loves 
Real egg 
wliites and 
fold in 
bi ke )n v low i)\ en (21U' F). Open 
ciu st. .Makes (me pie. 


DATF PI DDING 
kirs, Alta ( arler 
Windsor, Route 8 
1 
tbsp. g elatine soaked in 
H 
cup cold water 
0 2 eup Hug ar 
4 
eup water made Into sy rup 
Pou r th is h ot ov er 
th e 'w ell 
beafen y olk.s of th ree eggs. Add 
to th i,- mix tu ie th e gelatine ami 
; cook ’til It h as boiled all ov er 
th e pan. Pou r th is h ot mix tu ie 
ov er well-bealen wh ites (if th ree 
eggs. Ath i *2 t^p. of mapliene ami 
cool. Add 1*2 ( ip.*- v h .opped date.s 
and one eu p mu meats. 


LEMON PUDDING 
Mr« . Verii Deeker 
3019 East 12th Street 
1 eup sug ar 
3 tablespoons flour 
1 eup milk 
2 eg g volks beaten 
1 lemon—.jiiiee and 
rind 
2 eg g whites beaten "tiff 
.Add 
each ingrediimt in order 
giv en. Pou r into bnttrrru i baking 
dish and place in a p=m of h ot 
water. Bake in slow’' ov en, abou t 1 
h ou r. 


GRAH AM CRAC KER ICE BOX 
DESSERT 
Mrs. Siebert MeDanlel 
Otterville, Mo. 
Roll 
*-2 
lb. 
grah am 
crackers, 
place in oblong pan. Cream 1 ‘2 
cu ps 
powdered 
.su gar 
with *2 
cu p bu tter. Add 3 well beaten eggs 
atid v anilla. Pou r ov er eiacker 
cru mbs. 
Wh ip 
1 
ctip cream, .su gar to 
sweeten. Add small can cru sh ed 
pineapple. Pou r ov er oth er m ix ­ 
tu re. 
Roll 
more 
crackers 
and 
sprinkle ov er t<» p. Set in th e re­ 
frigerator for 12 to 18 h ou rs. 


<2 Cup sug ar 
2 Cups milk 
1 Teaspoon va nilla 
2 Eg g y olks beaten 
Soak cru mbs in milk. Add 
y olks and su gar. Stir all well sh j 
bake in casserole set In a pan 
h ot water. Wh en done if desir^^ 
S( u eeze .lu lce of a lemon ov ’er toi 
.May u se th e grated rind in Ik] 
pu dding instead of v anill« . Bet 
th e 2 egg wh ites atid 4 taidespooj 
of su gar. Pu t on top of pu ddinj 
Retu rn to ov 'en 
and 
brow’n. 
leav e ou t lemon and Is go<>d. 


LEMON PIE 
Mrs. Bertha Otten, 
Route 1, 
Otterville, Mo. 
Take th e ju ice and grated rind 
cf 1 *2 lemons, add as m m h 4(-l^ 
water as y ou h av e ju i(e. Pu t 
dou ble boiler. Add 21 marsh ma 
lows. 
Wh en th orou gh ly melte 
add 8 beaten egg y olk.s. Cook m.t. 
th ick. And wdh tes of .8 eggv . b« -afe 
en .Htitf wdth a pinch of .»^alt Co<J 
sligh tly , pou r into baked j it shell. 
.Serv e with v v h i[)ped crer.m. 


( AKE H I N G 
i 
Mrs. J . W. Anderson 
.Smithton, Mo.. K(mte 1 
1 lb. powdered 
sug ar 
| 
2 eg g whites unbeaten 
1 tablespoons veg etable short­ 
ening 


1* 2 teaspoon» flavoring 
Piai(> in mix ing bowl and 
be;.t‘ 
u ntil flu tfy . 'riien sput'ad 
n 
cake 
o!' im l 
i 
t 
ins. 
i 


FGR 
\ G I R 
VALENT1NE 
P A N G B U R N 'S 
C H O C O LA T ES 


.Say 
"Be My Valentine’' wlth a 
box of detleious Pang burn’s ( hoe- 
olate» . .. Reaiitifiilly 
w rapped 
In 
g ift paekag e» ! 
•1 .75 *2.(10 
*3.00 *4.00 
BOIES DRUG STORE 
4 . 
n . 
HURTT— Prop. 
518 W'est 18 th 
Teiephone 8 7 2 


« AKE ICING 
Mr» , Everett J eiikin» 
7 19 N. Qiilney 
Sedalia, Mo, 
1 eiip white » iig ar 
Î eup tirow'ii » lig ar 
S tablespoon» flour 
$ tablespoon» milk 
Lump butter 
Boll 3 minuti'S, tak« eff and 
f u l 
u p 
JMilky 
Way 
taiidy bar 
prid stir in. Make.« » nlc# cu imel 
loing. 


■üf 
V i r i l O K N A V S 


HAPPY 
COOKING 


With One Of These Beautiful. . . 
DUCHESS GAS RANGES 
• Beau tifu lly Sty led! 


# Desirably Complete! 


0 And so EASY io Bu y ! 


You’ll enjoy completely new eooking freedom when on# 
€ if these deilg hlfui DueheMi Han Rang es moves Into y our 
kit<‘h#n. 
New* 
feature« . . . eleaniiiieKS feature« . , . eool- 
eomfort fea tures., dependable, restful features, all ar# 
present In the Duehesi Rang es. Utop in or phone us to­ 
morrow. Pbon# 49 8 2. 


Easy Pay ments to 


Fit Your Budg et . .. 
'139.9 5Up 


W* Al« o 
Foatu ro Ih t 
FAMOUS . , 
Roper Rang es 


Sov oral New 
Models from 
Wh ich io Ch oose 


FAST 
FREE 
DELIVERY 
M e h o r n a 


123- 2S 80. Ohio in Sedalia 


SHOP 
EARLY 
TOMORROW 


i « 
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Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


RAISED DOUGHNUTS 
Mrs. S. E. Lewis 
Smithto n. Mo . - R.F.D. No . 1 
1 cake y east 
1,4 cup lukewarm wa ter 
1 cup scalded milk 
1 teaspo o n sa lt 
^4 cup sugar 
2 tablespo o ns sho rtening 
to 4 cups flo ur 
1 egg 
Vi teaspo o n nutmeg 
Soften y east 
in 
water 
Add 
scalded milk to salt, su tiar and 
shortening. When lu kewarm add 
softened y east. Add l i '2 cu ps flou r. 
Allow the sponge to stand in a 
waiin place u ntil it is so light it 
W'ill tall at the slightest tou ch. 
Or y ou can let it stand ov er nite. 
Then add the egg, nu tmeg, and 
retnainder of the flou r and knead 
The dou gh shou ld be softer than 
bread dou gh. Cov er and set in a 
warm place to rise. 
Toss on a 
lightly flou red board and roll 
inch thick. Cu t with a dou ghnu t 
cu tter and let rise. Fry in hot 
deep fat, 2 to 3 minu tes. Makes 
2 dozen. 


ap p l e du m p l i n g s 
Catherine Sco tt 
Nelso n, Misso uri 
2 cups flo ur 
Vj cup sho rtening 
* i teaspo o n salt 
teaspo o ns baking po wder • 
*;{ cup milk 
Cu t shortening into sifted dry 
Ingredients. 
Mix 
in 
milk. 
Roil 
ou t into a squ are .shape. Cu t into 
squ at es abou t 4 inches across. Core 
and }H-el apples. Either cu t in half 
or place the apple half on the 
squ are of dou gh, or slice into small 
pieces. Add 1 teaspoon su gar.. Gen­ 
erou s dash of cinnamon, lo tea­ 
spoon bu tter to each squ are. Bring 
dou gli together on top. Place in 
bu ttered baking dish. Pou r sau ce 
cu p chopped 
nu st and mix 
o\a-r top. Bake m moderate ov en ^v cll. Bake in lav ers for 25 min- 
u tes in a moderate ov en. Pu t to- i 
gcther with spiced whipped creair 
i 


ANGEL FOOD DESSERT 
Mrs. S. E. Lewis 
Smithto n, Mo . - R.F.D. No . 1 
I 
2 Tbsp gela tine 
disso lv ­ 
ed In 14 cup w'ater 
8 eg g y o lks 
8 egg whites 
2 cups sugar 
^ j cup lemo n juice 
2 cups o range juice 
Pinch o f salt 
Small angel fo o d cake 
Beat egg y olks, add 1 cu p of 
su gar and the lemon and orange 
ju ice Cook this in dou ble boiler 
u ntil thick. Then add the gela­ 
tine that has been dissolv ed in 
cold water, and a pinch of salt, 
let cool. 
Beat egg whites and 1 cu p of 
su gar together, then combine with 
the cooled egg y olk mix tu re. 
Tear the angel food cake into 
chu nks and fold into pu dding mix - 
tu ie. 
Mold in an oblong pan in ice 
box for 3 or 4 hou rs or it can be 
made 
the 
day 
before. 
Cu t 
in 
ped cream. Makes 12 .serv ings, 
cream, Makes 12 .serv ings. 


PUMPKIN CAKE 
Mrs. Alice J ackso n 
23 13 East 10th Street 
Cream tho ro ughly ; 
1 • cup butter 
1 cup bro wn sugar 
Add: 
1 egg o r 2 egg y o lks 
•V cup strained pumpkin 
Sift to gether: 
2 cup sifted flo ur 
’ 1 teaspo o n so da 
3 teaspo o ns baking po wder 
1 teaspo o n salt 
1 teaspo o n cinnamo n 
Add these dry ingredients with 
cu p of sou r milk alternately 
with the creamed mix tu re. Add 


LEMON FLUFF 
Mrs. A1 Schreiner 
1 
can (I-*! 
cup 
ev apo rated milk) 
1 4 -o z. package lemo n gelatine 
U’i cups ho t water 
^4 cup lemo n juice 
1 cup sugar 
cups v a nilla wa fer crumb 
Chill ev aporated milk 3 to 
4 
hou rs 
Dissolv e gelatine in 
hot 
water, chill 
u ntil 
partially set. 
Whip u ntil light and flu ffy , add 
lemon ju ice 
and 
su gar. Whip 
chilled milk and fold into gela­ 
tine mix tu re. Line oottom of 9 x 13 
inch pan with cru mbs. Pou r ov er 
gelatine 
mix tu re. Top with re ­ 
maining cru mbs, chill u ntil firm, 
cu t 
in 
squ ares 
and 
top 
with 
marachino cherries. Serv es 12. 


DAISY ANGEL t AKE 
Mrs. W’alter C. Iia y nes 
Green Ridge, Mo . 


Bigli and feather-light. Part of 
su gar is confectioners’— 
1 cup cake flo ur 
1 • 2 cups sifted co nfectio ners* 
sugar 
1 * 2 cups egg whites 
• I teaspo o n salt 
IV; teaspo o n cream o f tartar 
1 cup granulated sugar 
1 teaspo o n v a nilla 
Sift flou r 
with 
confectioners’ 
su ga three times. Beat egg white.s 
u ntil frothy . Add salt and cream 
of tartar; beat u ntil stiff and glos­ 
sy bu t not dry . Add granu lated 
su gar 1 tablespoon 
at a 
lime, 
folding in thorou ghly . Add v a­ 
nilla with last addition of su gar. 
Sift flou r mix tu re ov er the top, a 
littln at a tifne; fold in lightly 
with 
a 
down-u p-ov er 
motion 
Bake in 10 inch iingreased Angel- 
Cake pan in morkn-ate o\ en (3 25 ) 
G5 minu tes. Inv ert pan to cool. 
Fi’ost. 


abou t 1 hou r. 
s \ i (1: 
2 cups sugar 
V’ cup butter 


% cups bo iling water 


or other icing. 


, SOUR MILK 
t ook loiicthcr for íiljoiit 
5 niiti*- ( 'H O t'O K ^ X F ' t ’ A K F 
lites. Pou r ov er du mjilings. 


OVUM M GHT SPONGE ( .VKE 
Mrs. Clarence Church 
Wind.so r, Misso uri 
2 cups cake flo ur 
2 cups sugar 
Silt together twice or 3 times. 
Add 1 cu p of boiling water and 
beat throu ghly , cov er y ou r crock 
and let stand ov er night. In tiie 
morning beat u ntil flu ffy , 6 egg 
whites. 
Add 
1 
teaspoon 
cream 
of 
tarter, 
2 
teaspoons 
baking 
powder, 1 teaspoons v anilhi. 


Mrs. I.av v rence Bo ckelman 
Uo le f ’ainp, Mo . 
cup Spry 
2 cups sugar 
2 eggs well beaten 
^ 2 cup so ur milk 
1 ro unding teaspo o n so da 
2 cup sifted cake flo ur 
^ 2 cup co co a 
1 cup ho t water 
2 teaspo o ns v a nilla 
1 teaspo o n salt 
Creai.n 
su gar and 
shortening, 
add well beaten eggs. Sift cocoa 


PEANUT P>l^TTER PIE 
Mrs, Lo gan ( o lwell 
La Mo nte. Misso uri 
3 egg y o lks, well beaten 
1 cup sugar 
3 tablespo o ns 
p» *anut 
butter 
(large) 
2L' cups \^atcr 
’ s teaspo o ns salt 
Beat y olks and su gar tiigether 
slightly and 
add peanu t bu tter 
and 2 cu ps of warm water, heat 
on 
slo\'o 
slowly , 
while 
mix ing 
2‘- 
tablespoons cornstarch with 


‘ 2 cu p coki water. Add to rest and 
cook u ntil clear. Beat egg whites 
tirili and add 2 tablespoons su ga^, 
beating 
steadily 
for 
1 
minu te. 
Place on top of pie. 


FLAKY PIE (K l ST 
1 cu p shortening, 3 cu ps flou r, 
1 teaspoons salt. Use ice water. 


, - 
X 
con -1 
_ 
----- ------- 
linu e to beat egg white mix tu re 
flou r and add soda to sou r 
u ntil they are so stiff when bowl 
” 
Is tiped they ’ll not slide ou t—re­ 
beat the first mix tu re then fold 
®gg whites in. Bake in u ngreased 
angel food cake pan 3 50-* ov en 
35 minu tes. 


milk and stir well. Add sou r milk 
mix tu re and flou r alternatingly 
and lastly hot water and v anilla. 
Bake in a moderate ov en. 


MINC EMEAT STUFFED PEARS 
Mrs. Vinnie VVilliams 
Ro ute 1 
Fo rtuiia, Mo . 
Wipe, 
core 
and 
peel 
pears. 
Stu ff 
the cav ities 
with 
mince­ 
meat. 
Place 
in 
a 
baking dish, 


WHIPPED CREAM 
DEVIL'S EOOD CAKE 
Set aside in cu p while mix ing 
; remaining part of cake: 
1 teaspo o n so da 
*2 cup bo iling water 
2 squares o f 1-o z. unsweetened 
cho co late 
Whip 1 cu p sou r coffee cream 


FOUR O.NE RAISIN PIE 
Mrs. W. R. Co mbs 
Ro ute 1 - Versailles, Mo . 
1' 2 cup raisin.^ 
3 tablespo o n flo ur 
Few grains salt 
1 cup sugar 
1 cup bo iling water 
1 tablespo o n butter 
Combine su gar, flou r and salt, 
add boiling water slowly , stirring 
constantly . Cook o\e r iiot water 
u ntil thick and clear, add raisins 
and bu tter, mix thorou ghly , pou r 
into pastry lined tin and cov ci 
with top cru st and bake. 


sprinkle with su gar. Add a 
l i t t l e u ntil stiff. Beat in 2 eggs, one at 
water, and bake in a moderate | ^ tu u e, 1 cu p su gar, 
1/4 teaspoon 
ov en (3 5 U degrees) abou t 4 5 m i n - | salt, I L cu ps flou r. Stir in choco- 
u tes, basting 2 or 3 times with iate mix tu re. Add 1 teaspoon v a-, 
the sy ru p in the pan. Serv e hot nilla. Bake in 2 lay er pans in 3 5 0 1 
with cream or cheam cheese. 
degree ov en 25 minu tes. 


GIVE HER A BOX OF MODE O'DAY'S FAMOUS ... 


" S H E E R 
L U X U R Y " 
NYLON HOSIERY 
FOR VALENTINE'S DAY 


1 3 
. 
Guaranteed perfect, full 
fashio ned. 
5 1 gauge — 15 denier 
PAIR 
mOD€ O Dfl V 
3 20 
SOUTH OIUO 


WTIIE FRUIT CAKE 
Mrs. Vern Decker 
3 019 East 12th Street 
cups sugar 
Ib. butler 
cups fio ur 
eggs 
Ib. white raisins 
Ib. shelled pecans 
• 2 lb. candied pineapple 
' 2 Ib. candied cherries 
IV2 02. lemo n ex tract 


CHERRY^ PCDDING 
Mrs. Mattie Gallo wa^f 
Green Ridge, Mo . 
1 cup sugar 
1 tablespo o n butter 
1 cup o f cherries (drained) 
^ 2 cup o f cherry juice 
1 eg g 
1 cup flo ur with 1 teaspo o n 
so da 


1 1 tsp. salt 


Cream 
bu tter and su gar, add , 
flou r, lemon ex tract and eggs, addi 
.f 
n 
Sifted 
dry 
ingredients with tho 
chopped pecans and raisins. Cu t 
candied 
Tu it 
and 
dip 
in 
the 
flou r to prev ent sticking together 
Mix all 
ingredients 
thorou ghly . 
Bake for 2^2 hou rs at 275 degrees. 


PUMPKIN PIE 
Mrs. Ev erett J enkins 
7 19 N. Quincy 
Sedalia, Mo . 
3 cups co o ked pumpkin 
Add Li cup flo ur 
1 cup sugar 
4 beaten eggs 
1 cup sweet milk 
1 teaspo o n cinnamo n 
* 2 teaspo o n allspice 
Li teaspo o n ginger 
Li teaspo o n salt 
2 tablespo o ns melted butter 
This makes 2 jiies. 


cherry ju ice, add nu ts and bakf 
in a pan like cake. Serv es 12. 
Sauce Fo r Cherry Puddiiif 
1 cup bro wn sugar 
1 tablespo o n flo ur 
1 cup bo iling water 
1 tablespo o n butter 
1 teaspo o n v anilla 
Cu t cake in squ ares, cov er with 
sau ce 
and 
top 
with 
whipped 
c’-eain. 


Full-width freezer 


t o o k ! More Space per dollar ; ; ; 


more Features per dollar than any other make! 


It's the world's greatest value! 


Hew 7 cu. ft. 
Q 9 5 
Ad mira l-o nly 
" 
" 
Ad mira l 


Generous trade-insl 
iasy paymentsi Come In now! 


good 
/'V e ar 
SERVICE STORE 


3 13 So. Ohio 
Ken Fallis—Mgr. 
Telephone 221 
Sedalia. Mo. 
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Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


cup sh orteninir 


2 eg g s 


1 eup sour milk 


1 tsp. vanilla 
• 2 cup cocoa 
* ii cup 


AMALGAMATION CAKE 
(My Favorite Ch ristmas Cake) 
Lena Walk 
7 04 Beckwith 
( ’aruth ersville, Missouri 


2 ’i cups sugar 


2 cups butter 


1 cup buttermilk 
4 cups flour 


•’*1 cup wh ite raisins 
JO eggs, beaten separately 


•'*1 cup ch opped pecans 
3 teaspoons soda 


1 teaspoon cinnamon 


1 teaspoon allspice 


1 ' 1 pts. jam 
(Strawberry preferred) 
Cream butter and sugar. Add 
beaten egg yolks. Add jam anri 
cdh er ingredients with flour, .spites, 
anrl soda th at h ave been sifted to-1 beaten eggs, 
geth er. Fold in beaten egg wh ites 
last. Bake in eigh t layer pati.s. 
wax-paper lined, 45 minute.s at 
300®. Makes two four layer cake.s. 
Put layers togeth er with th is fill­ 
ing: 
14 egg yolks 


2' 2 cups sugar 
1 cup butter 


2 cups ground, fresh coconiit 


1 cup sweet milk 
t cups wh ite raisins 
t cups nuts 


2 teaspoons vanilla 
Cook sugat, butter, egg yolk.*-, 
•wect milk, and raisins in double 
boiler until a th ick custard. Re­ 
move from file and add remain­ 
ing ingredients. Put 
filling be­ 
tween layers, also on top and .sides. 
Th e more generou.« th e filling th e 
bettei- th e cake. 


f i dge r i ng c ake — 
Mrs Violet Waisner 
Edvards, Mo. 


21 1 cups flour 


1 tsp baking powder 


1 tsp. soda 
14 tsp- salt 
114 cups sugar 


h ot water 
Step 1—Silt flour once, mca- 
.sure, mix with salt, .soda, baking 
powder. 
Resift th ree times. 
Step 2—Cream sh ortening (lard 
will do) with sugar. Beat smooth . 
Step ,3 — Add vanilla and well 
Beat again, till very 


Step 4—Alternate additions of 
flour and sour milk. 
Step 5— Make paste of cocoa 
and water — beat into batter. 
I Beat 100 strokes by count. 
Step 6 — Pour into greased 
and floui'cd ring mold or angel 
) food cake pan. 
Bake 45 minutes 
at 350 degrees. 
Inxert, cool and 
|.« -pread with fudge icing. 


BANANA PEANUT 
BUTTER DRESSING 
Mrs. Vinnie William« 
Route 1 
Fortuna, Mo. 
1 Ripe banana mash ed 
Cup of mayonnaise 
2 to 3 Tablespoons peanut but­ 
ter 
Mix togeth er banana, mayon­ 
naise and peanut butter. If it is 
too th ick, th in it 
with 
a 
little 
sweet cream. Makes about I ’i 
cups. 


PINEAPPLE SHERBET 
Mrs. C. W. Rich ardson 
1020 South Harrison avenue 
Sedalia, Missouri 
Mix 


2 cups buttermilk 
dash salt 


1 cup crush ed pineapple 


1 teaspoon vanilla 


PEACH COBBLER 
Mrs. Sibert McDaniel 
Otterv ille, Mo . 
Batter: 
cup sug ar 
2 tablespo o ns sho rtening 
1 teaspo o n baking po wder 
1 cup flo ur 
H cup milk 
V4 teaspo o ns salt 
Mix batter and pour Into but­ 
tered pan. Arrange 3 cups sliced 
peach es, cith er fresh or canned, 
over th e top of batter and sprinkle 
with nuts, If desired. Mix one 
cup sugar and one cup boiling 
water and pour over th e peach es 
and batter. Bake at 350*. Seiwe 
with 
wh ipped cream. 


M’NIPPED CREAM CAKB 
Mrs. Ev erett Jenkins 
71 9 N. Quincy 
Sedalia, Mo . 
1 cup sweet cream whipped 
t eggs 
1 cup sug ar 
1 teaspo o n v anilla 
H teaspo o n salt 
1 teaspo o ns baking po wder 
1*4 cup cake flo ur 
Wh ip cream until stiff, drop 
eggs and w^h ip until very ligh ^ 
Add sugar, and beat 
again. A4 4 
vanilla and fold in dry ingred# 
ients, put in layer cake 
tins and 
bake in moderate oven (37 5*F). 
A feath ery delicious cake. 


PINEAPPLE FLUFF 
Mrs. Ro bert Harriso n 
9 1 6 *4 So uth Kentucky 
To *4 cup of juice from san- 
ned pineapple add 
1 beaten egg, 
jl tbsp. sugar, mixed with 
1 tb.sp. 
corn.starch . 
Cook 
until 
th ick, 
refrigerator tray to jstirring constantly. 
Add 
1 cup 
beat until ligh t and of pineapple cubes, wh en 
eool 
fold in 
*4 cup of h eavy crea a 
wh ipped, wdth 1 teaspoon vanilla. 
Serves six. 
Quick and easy. 


*2 cup powdered sugar 
Freeze In 
mush . Th en 
fluffy. Fold in I egg wh ite beaten 
with 3 tablespoons sugar. Freeze. 
Serves eigh t. 


HEAVENLY HASH 
Mrs. Bettie Creagan 
4 0 1 West 7th St. 
pt. cream, whipped stiff 
eg g white, beat & mix 
bag marshmallo ws 
small can pineapple 
cup nuts 
tbsp. sug ar 
Mix all th orough ly and placs 
ice box until served. Serxe wit^ 
garnish ed red ch erries. Will servé 
six. 


1 
1 


1 
1 
I 


flour 


MV VERY FAVORITE OLD 
FA.SIIIONED .YTFI.E 
DU.M FUNGS 
Mrs. Eiiibrer Baldwin 
516 Wabash Avenue 
Kansas ('¡tv 1, .Mo. 
2 Cups .sifted flour 
2 Level 
teaspoons 
powder 


*4 Teaspoon salt 


and 


About 'U cup milk 
4 Apples 
Cinnamon or nutmeg 
Sugar 
Sift togeth er, th ree times, th e 
flour, baking powder and salt; 
woik In th e sh ortening and mix 
to a dough with milk as needed: 
roll into a sq uare .sh eet one-th ird 
Inch th ick and cut into four pieces. 
Lay « cored and pared apple on 
each pie<‘e. Fill th e center with 
iugar and cinnamon, th en draw up 
th e pastry to cover th e ap(de, make 
smooth , and bake on a buttered 
ciisli, Wh en nearly h akerl, brush 
oxer with milk, dredge with gran­ 
ulated .sugar, and return io th e 
ijven. Serve h ot with h ard .« auce 
Hard Sauce 
Heal h alf ctp) of biittef to a 
cream, gradually h eat, in one cup 
o 
.sugar and press into a dome 
fh ape on a glass or ch ina pla<'e. 
Grate a little nutmeg over th e 
lop. 


ORANGE-RAISIN CAKE 
Mrs. Dan Witle, 
Warsaw', .Mo. 


2 cups sifted enrich ed 


1 cup sugar 
I teaspoon soda 


1 teaspoon salt 
* 2 cup sh ortening 
'i teasp. lemon extract 


*2 cup sour milk 


2 eggs 


1 unpeeled orange, seeded 
finely ground. 


1 cup seedless raisins, finely 
ground. 
Sift all dry ingredienti? into 
* 
mixing bowl. 
Drop in sh ortening 
Add sour milk, lemon extract and | 
full b 
a 
k 
i 
n 
g 
perfectly smooth 
¡about 150 strokes or P i nrviniitcs 
with electric mixer at medium 
.» ^peed. 
Add combined orange and 
'raisins. 
Mix th orough ly. Scrape 
bowl and spoon freq uently during 
mixing. 
Pour into greased 12x8 x 
2 inch pan or use two 8 inch 
layer pans. 
Bake in moderate 
oven (350 degrees) 35 to 45 min- 
ute.s. 
Orange Frosting 
2 tablespoons sh ortening 
*4 Up. 
salt, 1 tsp. grated orange rind, 
2 cups sifted confectioner’s sugar. 
.Add enough orange juice for nice 
.spreading consi.'^lency, about th rte 
tablespoons. 


IINE.XFFLE AND AFFLE FIE 
-Mrs. 5Iyrtlp Langston 
Windsor. Mo. 
or 5 tart apples sliced 
cup pineapple ci iisiied 
lah lespo ms butler 
eup sugar 
tablespoons flour 
Tsp. nutmeg 


M ix altt)g ('lhci 
an d 
fill a p as ­ 
t r y 
lin e d p ic 
l i n e , pul 
t o p c r u st 
i n an d h ak e at 37 5 F. u n t i l real 
b r o w n . 


cup Cl 
water 
double 


4 
*v- 
2 
I 
L i 
’ i 


FI DDING 
Mrs. Bettie (Teagan 
401 West 7 th . St. 
HASTY I’lD D IN ti 
• cups boiling water 
tup brown sugar 
~ i 
J 


1 
'lump butter si/e of 
I 
B o il 
1>2 


1 
I ' i 
1 


1 
Stir 


egg 
tsp. vanilla 
s l o w l y 
1 0 m i n u t e s , 
cups wh ite sugar 
tbsp. butter, creamed 
cup milk 
tsp. baking powder 
cup flour 
as 
a 
c ak e 
an d 
d r o p 
■auce wh ich h as boiled 
utes. Hake in oven *2u 


into 
10 min- 
minutcs. 


KG(iNOG PIE 
Mabel Meyer 
7 08 
West 5th S i. 
I envelope gelatine 
* i cup cold water 
4 eggs 


1 cup sugar 


*2 cup h ot water 


>4 cup Rum 


1 teaspoon nutmeg 
> 2 teaspoon salt 
Beat egg yolks with 4 
sugar and 
sail, add h ot 
gradually and 
cook 
in 
boiler until th ick stirring con­ 
stantly, .soften gelatine in cold 
water, add to h ot custard, cool, 
add rum and nutmeg, wh en cus­ 
tard begins 
to th icken fidq in *’gg 
wh iles wliich h ave h e^'ti h calcn 
witli » 2 cup of sugar. 


( llOCOLATE K ’E ( KEA.M ROM. 
Mrs. E. 1). Hudson 
8 00 West 4th St. 
Beat: 
-5 egg yolks until ligh t, add 
I eup powdered sugar 
•i eup 
flour 


1 tsp. vanilla 
;t tbsp eocoa 


5 « gjj wh ites, beaten 


‘ 2 tsp. salt 
Bake in a long pan at 325 de­ 
grees, wlien done q uickly turn 
out on powdered sugar board and 
roll q uick—set uncovered to cool 
—th en 
unroll 
and 
spread 
ice 
cream I inch th ick over it and 
reroll (Can be wrapped arui put 
in deep freeze for ur*h er use). 
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S A F E G U A R D 
Your 
Keepsakes, Valuables 
and 
Impo riant Papers 


in our 
Safe Deposit 
Vault 


A 
Safe 
Deposit Box h ere 
means safety, 
coiiveiiience 
and privacy for your ch er­ 
ish ed possessions. 
Safety, second to none, any­ 
wh ere. 
Convenience, guar­ 
anteed #by th e fact th at you 
h ave access to our Vault 
from 9 a.m. to 5 p.m. 6 days 
a week. Privacy, because we 
h ave at your disposal priv­ 
ate booth s wh ere you can 
come in and use your Safety 
Deposit Box as often as you 
like. 
Yo urs fo r as little a« a pen­ 
ny a day. .All sizes available 
a size to fit y o ur needs. 


^ 
(^ o o d 


/e,ectp e 


fo r EVERYON 


Take y o ur inco me . . . aa y o n find It. 
(Ev en the amalleat v ariety will do !) 
Put a little Budg eting behind it. 
Add a measure o f Thrift. . . er two . 


Squeeze in Just a dro p o f Mo deratio n, 
Half as much “ Splurg ing ” . . . o r leMf 
Add so me stro ng Determinatio n. 
Strain o ff all the Spending ex teas. 


Po ur so me Future-dreaming In it: 
Put in all the Scheming that y o u can. 
Stir it up with Purpo se ev ery minute .. • 
Seaso n with a Reg ular Sav ing s Plan. 


No w^ set it o n the fire o f Actio n . , . 
Use an American Sx v ing s A cco u n t... 
Add a “ 5 -spo l” o r a fractio n 
And spice w tih a Reg ular Mo nthly Amo unt 


This recipe y ields a g enero ua serv ing 
Of Security and Happiness. 
So set y o ur rang e at 1 0 0 deg ree C o nserv ing 
And bake y o urself a batch o f Success! 


W E PAY 


3 14% 


ON S A V IN G S 


C E R T IF IC A T E S 


se Dá 
INDUSTRIAL 
L OA 
AND 
i n v e s t m e n t 
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Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


PAPRIKA CAKE 
Mr*. Vero na Pirtle 
418 East Bo o nv ille street 
Sedalia, Misso uri 
Cream to gether 
1 eup sho rtening 
1 cup sugar 
H teaspo o n o range flav o ring 
Ife teaspo o n lemo n flav o ring 
Crated rind fro m 1 o range 
Add: 
4 well beaten egg y o lks 
Sift to gether 8 times 
8 cups sifted cake flo ur 
i teaspo o ns baking po wder 
Vi teaspo o n salt 
8 teaspo o ns paprika 
A dd sifted dry in g redien ts al­ 
tern ately w ith 1 cu p milk to the 
cream ed m ix tu re. 
Add: 


DELICIOUS FRUIT CAKE 
Mrs. J o e B. Klein 
Ro ute 1 
Smithto n, Misso uri 


2 cups sugar 
1 cup lard 
« A teaspo o n salt 
* eggs 
1 cup cho pped nuts 
8 cups flo ur 
1 cup 
water 
(drained 
fro m 
co o ked raisins). Add 2 tea­ 
spo o ns so da to this water 
2 teaspo o ns cinnamo n 
1 teaspo o n nutmeg 
I teaspo o n allspice 
1 teaspo o n clo v es 
Co o k raisin s an d let co o l while 
mix in g cake. 
C rea m su g ar an d sho rten in g add 


BAK ED A PPLES 
Mrs. Stanley Wingfield 
Ro ute 1 
Windso r, Mo . 


10 Go o d sized apples 
1 Cup ho t water 
1 Cup sugar 
1 Tablespo o n flo ur 
Sw eet cream 
Butter 
P a re an d co re ap p les. Cu t in to 
halv es an d p lace in ba kin g dish. 
Mix flo u r with su g ar an d m ake 
p aste w ith cream. Sp read this o v er 
ap p les. Place a p iece o f bu tte r a 
little larg er than a p ea o n each 
ap p le half. P o u r 1 cu p ho t w a te r 
in at side o f the p an . Do n o t wash 
su g ar an d w a te r o ff the ^p p les. 
Bake u n til ap p les are ten der an d 
bro wn . T here will be a rich sau ce 
to p o u r o v er ap p les after they are 
p laced in a dish. Little cin n amo n 
(red ho ts) can dy can be sp rin kled 
o v er the ap p les w hen they are al­ 
mo st. do n e. 


DEVIL S FOOD CAKE 
Mrs. J o hnnie Hawtho rne 
Ro ute 1 
Windso r, Mo . 
2 Eggs, beaten 
1 Heaping cup sugar 
1 Cup so ur Cream 
Pinch salt 
1 Ro unding teaspo o n so da, d is­ 
so lv ed in a little warm water 
3 Teaspo o ns 
co co a 
(heaping), add 
disso lv e 
in 
ho t 
water 
to 
cream 
1J 2 Cups flo ur 
1 Teaspo o n v anilla 
Beat 
cream 
an d 
su g ar 
u n til j 
lig ht. Add beaten eg g s an d salt 
Add 
so da an d co co a that hav e 
been disso lv ed as abo v e, then add 
¡v an illa an d flo u r. Bake in a lo af 
p an o r 2 lay ers. 


PORK CAKE 
Mrs. Henry T. J ung« 
C o le Camp, Misso uri 
1 lb. pure po rk fat gro und, 
1 tablespo o n salt 
1 lev el tablespo o n so da 
1 * 2 pints o f bo iling water, o v er 
gro und po rk 
Salt and so da 
Stir u n til fat is disso lv ed. 'Chen 


, 
: 
^ ^ J 
, 
eggs an d beat well. Sift sp ices an d 
1 cup crushfd drained p ln « p p l* 5 alt jn flo m. and a(ld al)ernalely 
‘ a cup mo ist co co nut 
I cup seedless raisins, gro und 
I cup cho pped walnuts 
Last fo ld In 4 stiffly beaten egg 
whites 
Bake In a 
lo af pan In a 35 0° 
o v en abo ut 1 ho ur. 
Fro st with po w deied su g ar icin g 
to which is added 1 teaspo o n pap­ 
rika. 


TREASURE CHEST CAKE 
Mrs. Ethel Gardner 
Climax Springs 
1 cup raisins 
1 cup walnut meats 
1 cup o range rind and pulp 
H eup butter 
1 cup o f sugar 
1 egg 
1 cup so ur milk 
1 tap. v anilla 
t cups flo ur 
1 tsp. baking po wder 
1 tsp. so da 
tsp. salt 
> 
I 
tsp. 
clo v es 
1 tsp. allspice 
1 tsp. cinnamo n 
P u t first three in g redien ts thru 
fo o d cho p p er an d set aside. Whip 
bu tter, add su g ar, eg g an d v a n ­ 
illa. 
Sift 
all 
dry 
in g redien ts. 
Add altern ately to su g ar an d eg g 
m ix tu re with cu p o f so u r milk. 
Blen d in *2 o f first m ix tu re. Use 
o ther 
** 
o f first m ix tu re 
witfri 
p o w dered su g ar icin g . 
Bake at 
3 5 0 deg rees fo r at least 4 0 m i n ­ 
u tes. 


salt in flo u r an d an d altern ately 
with raisin w ater. Beat well an d 
add raisin s an d n u ts. Bake slo w 
in 10” x l 0” p an . Use y o u r fav o rite 
icin g 
01 serv e with w hip p ed cream. 


MARSHMALLOW 
CHOCOLATE CAKE 
Mrs. Bessie Wiseman 
Edwards, Misso uri 
*4 lb. marshmallo ws (abo ut 16 ) 
2 square« cho co late (grated) 
cup ho t water 
1!« cups pastry flo ur 
1 
tsp. so da 
1 tsp. salt 
2 eggs, beaten 
1 cup sugar 
1 cup so ur cream 
1 tsp. v anilla 
Melt m arshm allo w s an d cho co ­ 
late o v er w a te r in do u ble bo iler. 
Add ho t water, beat to smo o th 
p aste. 
Co o l. 
Sift flo u r, measu re. 
Resift twice with so da an d salt. 
Beat eg g s, add su g ar, w hip till 
|creamy . 
Add so u r cream. 
Fo ld 
¡in flo u r g radu ally . 
Carefu lly fo ld 
in p aste an d v an illa. 
Bake in 2 lay ers 3 0 to 3 5 min . 
at 3 7 5 deg rees. 
Or bake 3 5 to 4 0 
m in u tes in lo af. 


BANAN A MARSHM ALLOW 1*1 F 
Mrs. Schreiner 


1 * 4 cups crushed cracker crumbs 


■'4 cup 
so ft 
butter, 
m ix 
and 
press in bo tto m and sides o f 
9 inch pie pan and chill 
Fillin g : 
Melt in to p o f do u ble bo iler 3 2 
m arshm allo w s, 
cu p Pet 
mik. 
stir u n til m arshm allo w s are ju st 
r. eted, rem o v e fro m heat, stir in 
1 teasp o o n g ra te d lemo n rin d, 
' 4 
cu p lemo n ju ice, 
’ 4 cu p 
water, 
fo ld in P a fin ely diced rip e ba ­ 
n an as, chill u n til sy ru p y — then 
fo ld in 
cu p w hip p ed Pet milk 
an d sp o o n in to c ru m bs cru st an d 
chill fo r 3 ho u rs. 


SOUR CREAM COCOA 
CAKE 
Mrs. Ev erett J enkins 
7 19 N. Quincy 
Sedalia, Mo . 


2 * 2 cups flo ur 
2 cups sugar 
6 tablespo o ns co co a 
2 teaspo o ns so da 
• 2 teaspo o ns salt 
' 2 teaspo o n cinnamo n 
4 eggs 
2 cups thick so ur cream 
1 teaspo o ns v anilla 
Sift dry in g redien ts to g ether 3 
times. Beat eg g s u n til lig ht. Add 
cream 
an d v an illa. Add to dr> 
in g redien ts, bake in 3 
larg e 
<*1 
a v ery larg e sheet cake. Bake in 
¡m o derate o v en (3 7 5 °F) abo u t 3 ' 
I min u tes. 


3 cups granulated sugar 
1 cup mo lasses 
2 lbs. raisins 
1 lb. currants 
lb. citro n 
1 Hi. figs 
1 tablespo o n clo v es, allspice and 
cinnamo n 


2 
w ho le nutmegs 
7 cups flo ur 
3 pints nut meats 
Mix raisin s, cu rran ts, citro n , fig » , 
« lo v es, allsp ice, cin n amo n , n u tm eg * 
an d n u ts in flo u r, add to *bo v « 
m ix tu re. 


“ EASY ON THE SU G A R ” 
CAKE ICING 
Mrs. Lo uis Witte, Ho lden. 
1 
tablespo o n o f co co a 
2 
tablespo o ns sugar 
3 
tablespo o ns flo ur 
Mix 
all 
to g ether 
tho ro u g hly . 
Add 
en o u g h 
cream 
to 
mo isten . 
P u t 
o n the cake 
as it co mes fro m 
the 
o v en while the cake 
is still 
ho t. 


(R E A M CAKE 
Mrs. Claire Ferguso n 
Tipto n. Mo . 


1 2 
cup 
butter 
1 
cup sugar 
2 egg y o lks, beaten lightly 
l :t4 cups flo ur 
P »2 lev el tsp. baking po wder 


>7 
cup 
co ld 
water 
2 egg whites, beaten dry 
C ream 
the 
bu tte r 
an d 
su g ar, 
y o lks o f eg g s an d w ater; then the 
flo u r 
silted 
three 
times 
w ith 
bakin g p o wder. 
Bake in two lay ­ 
ers. 


RAISIN CAKE 
Mrs. J o hn Hammo nd 
l'v cups sugar 
1 2 cup sho rtening 
2 e ggs 


2 teaspo o ns baking po wder 
2 teaspo o ns so da 


2 teaspo o ns cinnamo n 
2 teaspo o ns nutm eg 
1 teaspo o n v anilla 
3 eup* raisins 
3 eups flo ur 
1 eup 
water in which 
raisin* 
were ro o ked 
1 cup nuts 
t tablespo o ns co co a. If desired 
Makes a larg e cake. 


SOI R < REAM RAISIN PIE 
Ona Ream 
7 14 West Seco nd St. 


1 cup so ur cream 
1 eup sugar 


1 e gg 
1 teaspo o n flo ur 
1» v teaspo o ns cinnamo n 
1' 2 
teaspo o ns 
nutmeg 


1 * 7 cup* raisins (co o ked) 
Fill cru st an d bake o n e ci u rt 
p ie. 


HICKORYNUT CAKE 
Mrs. Edgar Ro esler 
Otterv ille, Misso uri 
2 cups sugar 
1 j cup butter 
1 eup sw eet milk 
1 cup hicko ry nut kernel* ro lled 
fine 
2 *2 cups cake flo ur 
5 egg whites 
1 teaspo o n v anilla 
2 lev el teaspo o ns baking po wder 
B eat the su g ar an d bu tter to a 
cream. Add milk an d hieko ry n u ts. 
T hen add the flo u r an d bakin g 
p o wder, w hich hav e been sifted 
to g ether 3 times. T hen lastly fo 1* 
in the eg g whites, w hich hav e be*3 i 
beaten stiff en o u g h to stan d u p in 
p eaks. 
Bake in m o dera te o v en . 


CRUSTLESS CUSTARD PIE 
Mrs. Stanley Wingfield 
Ro ute I 
Windso r, Mo . 
2 Weil beaten egg* 
4 1 * Tablespo o ns flo ur 
1 Pint milk 
3 Tablespo o ns sugar 
*4 Teaspo o n cinnamo n 
M ix abo u t in g redien ts an d p o u r 
in to bu ttered p ie p lace. F lo u r set­ 
tles in bo tto m to m a ke a cru st thal 
ho lds to g ether. 


TRANSPAR ENT PIE 
Mrs. Nathan Wright 
Ho usto nia, Mo . 
4 eggs 
2 cups sugar 


*4 
cup 
butter 
3 tbsp. cream 
1 teaspo o n lemo n flav o r 
Beat eg g s, then add su g ar an d 
blen d well. 
Melt bu tter an d p o u r 
in to eg g s an d su g ar. 
Add cream 
an d 
flav o rin g . 
Mix 
well 
an d 
p o u r in to u n ba ke d p ie shell. Bake 
in m o derate o v en u n til an in sert­ 
ed 
kn ife 
co mes 
o u t 
clean . 


My Cho ice o f Refrigerato rs is The 
CROSLEY SHELVADOR 


C f O S le y giv es y o u "Care-Free" Auto matic 


Defro sting and do zens o f o ther co nv enience 


fe atu r e s!... S E E IT T O M O R R O W ! 


Sev en Beautiful Mo dels to Cho o se Fro m! 


PRICED AS 


LOW AS 
s2 09 


9 
' 


Mo del CAC-9 o ffers au to m atic defro stin g an d p ro v ides 
9 .5 cu . ft. cap acity in sp ace fo rmerly re q u ired in 6 ft. 
refrig erato rs. Fu ll w idth freezer ho lds u p to 5 0 p o u n ds 
o f fo o d— 3 tilt-o u t ice tray s. Eq u ip p ed with fam o u s B u t­ 
ter safe, 2 sealed crisp ers an d clear p lastic m e a t ho lder*. 
So ft-Glo in terio r sty lin g with g o ld co lo red trim. 
Û 


e A B C s 
DRY CLEANING 


Lacquer Stencil P rin ts 


There are m a n y lacq u e r p rin ts o n the m a r ke t 
tha t do n o t g iv e g o o d serv iceability in clean in g . 
T hese p rin ts hav e 
a 
g lo ssy , 
p ain t-like 
su rface. 
U p o n clean in g the p lasticizer is re m o v e d fro m the 
lacq u er desig n , leav in g the fabric in a shriv eled, 
s hru n ke n , an d w rin kled co n ditio n . In so me cases 
the desig n s p eel o ff the fabric. In o thers, the desig n 
crack*. 
rfeme ClEANEIK 


108 W. Fifth 
BOB OVERSTREET—Owner 
Pho ne 9 40 


Choose A 
CROSLEY ELECTRI C RANGE 


the electric Range with beauty and brains to 
wo rk y o ur o wn co o king miracles. 


See the n ew 19 5 1 miracle ran g e so o n 
it has the di­ 
v ided to p a rra n g e m e n t an d all su rlace u n its in clu din g 
the “ ha sty -he a t” u n it an d elev atin g deep -w ell u n it hav e 
7 heats. Electric clo ck timer. In f ra -r e d Bro iler. Three 
ro lladraw ers. It’s to p s in co o kin g p erfo rman ce. 


1951 C rosley R e frige rato rs and R an ge s 
are now available and on display at 


DECKS HOME APPLIANCE CO. 
The o n l y A p p l i an c e D e al e r in Sedalia au t h o r i z e d to giv e 
an d 
r e d e e m 
Eagle 
Sum p*. 
5 12 So . Ohio 
Pho ne 5 6 5 
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Desserts, Ice Cream, Pies, 
Pastries, Cakes, Pudding s 


( REAM FILLED CHOCOLATE 
ROLL 
Edna Miller, Otterv ille, Mo. 
6 tablespoons sifted cake flou r 
ft tablespoons sifted cocoa 
1 teaspoon baking powder 
1 , teaspoon salt 
4 eggs (separated) 
‘i cu p su gar 


Z tablespoons water 
S.ft t o g e t h e r flou r, cocoa, bak­ 
ing powder and salt. 
Beat egg whites stiff. Add half 
th*- su gar and beat u ntil 
v ery 
stiff. 
Add water to egg y olks and béat 
u ntil light, gradu ally beat in re­ 
maining su gar. 
Combine egg y olk mix tu re and 
d 
ingredients and fold in u gg 
whites. 
Line a shallow pan 10 by 15 
h lies with wax paper, hav e paper 
e x t e n d o v e r edges of pan. Bake in 
4 
o v e n 12 to 15 minu tes. Sift 
powdered su gar on paper or cloth, 
t 
a cake on this and qu ickly #♦ 
m o v e paper, roll as jelly roll, when 


i » »! u nroll and spread with whfp- 
p > 1 cream or slices of brick ice 
». 
'.mi Re-roll and chill and serv e. 


1 * 0 1 A I <) CARMEL C AKE 
Mrs. J. D. Friedly 
Io nia. Mo . 
11 
cups su gar 
- < 
cu p bu tter 
I cu p cold mashed potatoes 
1 » » Iks of 4 eggs 
1 . cu p rich sou r milk or cream 
1 
tsp, 
v anilla 
silt with 2 cu ps flou r 
1 tbsp cocoa 
1 tsp. cinnamon 
! _• tsp. clov es 
1 > tsp salt 
1 > tsp. soda 


Z 
t s p s . baking powder 
( t e a m the first part together. 
A t i 
t h e 
flou r 
m ix tu re 
in 
the 


u - • »1 
process. 
Add 
1 
cu p 
nu t 
meats and last the 4 egg whites, 
well 
be a t e n . 
Bake 
in 
2 
or 3 
l a » e r 
pa n s . 
Pu t together with 
< t: u nel 
icing 
as 
follows: 
Two 
cu ps brown su gar, 2:i cu p sweet 
crea 
, cook u ntil softball stage 
2 M degrees. 
Cool some before 
b-.Ml.ng add 
1 
tsp. v anilla. 


MAHOGANY CAKE 
Mrs. Geo rg e W ischmeier 
Ro ute 2 
Linco ln, Misso uri 
1C, cups sug ar 
1 ■> cup sho rtening 
3 eg g s beaten well 
2 cups flo ur 
2 teaspo o ns baking po wder 


*2 teaspo o n o f so da disso lv ed in 
1 2 cup milk 


*4 teaspo o n o f salt 
Disso lv e 1 $ cup o f cho co late o r 
cocoa in 1 t cup o f co ffee, co o k 
, until thick, let co o l. 
Cream 
su gar 
and 
shortening 
well u ntil it is creamy . Add beaten 
I eggs. 
Measu re flou r, sift 3 times with 
the salt and baking powder. Add 
| lternately with milk to the cream ­ 
e d shortening and su gar mix tu re. 
Add chocolate last and beat well. 
Bake in moderate ov en 20 to 
;25 minu tes. 
This cake is nev er a failu re. 


ECONOMICAL CAKE 
(EGGLESS, MILKLESS) 
Mrs. T. L. Sehlup 
Latham, Mo ., Star Ro ute 
1 1 -2 cup sifted flo ur 
1 cup sug ar 
3 tablespoons cocoa 
1 teaspoon soda 
Dash of salt 
5 tablespoons melted shortening 
1 cu p lu kewar: i water 
1 tablespoon v inegar 
1 teaspoon ex tract 
Silt dry 
ingredients together, 
i Add 
shortening, 
v inegar, 
water 
and ex tract. Beat well and pou r 
in 
greased 
loaf 
pan. 
Bake 
in 
j moderate ov en for 30 minu tes or 
’ u ntil done. 


SHOUT-CUT I Ki l l 
CAKE 
Mrs. llarr.v Eichhotz 
La Monte, Ain. 
- t cu p fat 
1 teaspoon v anilla 
I cu p su gar 
* ; cu p marmalade or jelly 
3. eggs 
21 j cu ps sifted flou r 
I I > teaspoons baking powder 
1 . teaspoon soda 
J 2 teaspoon salt 
1 cu p raisins 
1 cu p chopped nu ts 
1 pou nd mince meat 
Blend together su gar, fat and 
v anilla. 
Add 
jelly , 
creaming 
thorou ghly 
Add eggs one 
at a 
time, beating wel latter each time. 
S i f t together flou r, baking powd­ 
er, soda and salt. Combine 
1 _• 
diy ingredients with raisins and 
nu ts. Add rest of dry ingredients 
alternately 
with mince meat 
to 
11 * 
creamed 
mix tu re, 
begining 
and ending with dry ingredients. 
Add 
raisins 
and 
nu t 
mix tu re. 
Pou r mix tu re in 
to a 
greased 
7 4 
in. 
tu be pan or loaf pan 
Bake 
in 
a 
slow ov en 
(325 F) 
for 1C; hou rs. Cool *2 hr. before 
remov ing 
from pan. 
Yields a 
3 pou nd cake . 


SOCK (R E A M BROWN 
SUGAR CAKE 
Airs. J. N. You nt 
Lincoln, AIo., R.F.I). No. % 
1 1 t cu ps sou r cream 
1 cu p brown su gar 
1 cu p white su gar 
1 cu p flou r 
2 eggs 
1 2 teaspoon salt 
2 teaspoons cinnamon 
1 teaspoon v anilla 
Beat the abov e together then 
add: 
1 
teaspoon soda dissolv ed 
in 
Ci cu p hot water. Beat well then 
add 
1 
teaspoon 
baking powder 
sifted with 1 cu p flou r. 
Bake in loaf 40 or 45 minu tes. 


DEVIL S FOOD CAKE 
Mrs. J. N. Yo unt 
Linco ln, Mo ., R.F.D. No . % 
\ Vi 
cups sifted cake flo ur 
1 teaspo o n baking po wder 
y2 teaspo o n salt 
4 tablespo o ns butter o f o ther 
sho rtening 
1 cup sug ar 
2 eg g s, well beaten 
J 2 cup so ur milk 
1 d cup bo iling water 
2 squares unsweetened cho co ­ 
late, melted 
1 teaspo o n v anilla 
1 teaspo o n so da 
Sift flou r once, measu re, add ba k­ 
ing powder and salt, and sift to­ 
gether three times 
Cream bu tter thorou ghly , add 
su gar gradu ally , and ceram to­ 
gether 
u ntil 
light 
and 
flu ffy . 
Add eggs and 
beat v igorou sly . 
Add flou r, alternately with milk, 
small amou nt at 
a time. Beat 
after each addition u ntil smooth. 
Add water to chocolate, mix ing 
qu ickly . Add soda and stir u ntil 
thick. Cool slightly . Add to cake 
batter, mix ing thorou ghly . 
A id 
v anilla. Bake in two greased 9 -in. 
lay er 
pans 
in 
moderate 
ov en 
((35 0°F) 25 minu tes. 


PINEAPPLE ICE 
BOX PUDDING 
Mrs. Opal ( ’. Valentine 
422 North Moniteau 
1 j lb. bu tter 
1 cu p powdered su gar 
(cream together) 
3 eggs 
Drop one at a time into the 
abov e and 
beat 
after 
dropping 
each one. Use approx imately 8 x 
11 di-h, line with v anilla wafers 
; (which 
hav e 
been 
broken 
u p)! 
| and pou r in abov e mix tu re. D i s - ; 
solv e 12 pkg. lemon jello in cu p: 
of hot water. After it has cooled! 
and 
partially 
set, 
whip 
some. | 
Whip 12 pint of whipping cream | 
and fold these two mix tu res to- 
jgether, then pu t in IV4 cu p of 
| drained pineapple. 
Pou r this onto 
the 
first 
ingredients. 
Sprinkle 
| top with rolled or cru shed v an­ 
illa wafer cru mbs. 
Place in re- 
| frigerator u ntil set. 


FRUIT CAKE—EGGLESS 
Mrs. Fred Beard 
La Mo nte, Mo ., Ro ute No . 1 
2 cups bro wn sug ar 
2 cups water 
34 cup lard 
2 cups raisins 
1 ieaspo o n so da 
2 teaspo o ns baking po wder 
14 teaspo o n salt 
3 ! 2 cups flo ur 
1 cup nut meats 
1 teaspo o n clo v es 
I teaspo o n allspice 
1 teaspo o n nutmeg 
1 teaspo o n cinnamo n 
Boil su gar, water, lard, fru it 
and 
spices for 5 
minu tes. 
Let 
cool and 
add remaining ingre­ 
dients, dissolv ing soda in a little 
hot water. 
Bake in a large loaf pan for 
45 minu tes at 350 degrees. 
Use 
any 
kind 
of 
icing 
y ou 
please, I think powdered su gar 
icing is the best. 


KARO-PECAN PIE 
J. W. Alax well 
1120 East 11th street 
Sedalia, 
AIo. 
3 eggs slightly beaten 
1 cu p su gar 
1 cu p Karo 
(dark prefered) 
1 * teaspoon salt 
Ka-l cu p pecan meats coarsley 
chopped 
Mix the abov e ingredients, ad d ­ 
ing the 
nu ts last. Pou r into a 
standard size u nbaked pie shell. 
Place in a hot ov en (450 degrees) 
for 10 minu tes. Redu ce heat to 
325 and bake abou t 40 minu tes 
or u ntil 
the filling is firm. 
Cool slowly . 


HAPPY DAY CAKE 
Jo an Kanenbley 
Flo rence, Misso uri 
Larg e recipe — t eg g u 
Measure into sifter: 
2 14 cups cake flo ur 
3 teaspo o ns baking po wder 
1 teaspo o n salt 
1 y2 cups sug ar 
Afeasure into m ix ing bo wl: 
y% cup sho rtening 
Measure into cup: 
Us cup milk 
1 teaspo o n v anilla 
Hav e ready : 
2 eg g s, unbeaten 
Step 1: 
Stir shortening ju st to soften. 
Sift in dry ingredients. Add abou t 


34 cu p of the milk and mix u ntil 
all flou r is dampened. Then beat 
2 minu tes. 
Step 2: 
Add eggs and remaining milk; 
beat 1 minu te longer. 
Baking: 
Tu rn batter into the pans. Bake 
in moderate ov en 37 5* F. abou t 
25 minu tes for lay ers. 


COCOA CREAM CAKE 
Mrs. Harold H u nter 
Green Ridge, Mo. 
To 2 cu ps sou r cream add 2 
eggs 
and 
beat enou gh 
to 
mix 
well. 
Sift 3 times: 
2 cu ps flou r 
1 \ 
2 cu ps su gar 
2 teaspoons soda 
5 tablespoons cocoa 
Add to frist m ix tu re and beat. 
Bake 40 minu tes in moderate 
ov en. 


AIAPLE MOUSSE 
Airs. Jack Liv en good 
Dissolv e 1 
pkg Knox Gelatin 
in 
’ 
4 
cu p milk. 
Heat 34 
cu p 
milk, pou r into dissolv ed gelatin. 
Add 1 cu p maple sy ru p, partially 
’congeal. 
Add 
34 
pt. 
whipping 
cream, 
’ 
2 
cu p chopped pecans. 
Congeal again. 
Roll 17 v anilla 
wafers, cov er bottom of pan with 
cru mbs, pou r gelatin mix tu re into 
this. 
Sprinkle top with cru mbs. 
|Let set till hard. 
Cu t in squ ares 
and serv e. 
Very rich. 


8 Cu. Ft. Refrig erator 


< 111 It It Y PUDDING 
Mrs. ('. W. Richardson 
1020 Sou th Harrison av enu e 
Sedalia, Missou ri 
1 cu p cherries 
I cu p ju ice 
1 cu t» flou r 
1 cu p su gar 
1 ■ cu p sweet milk 
1 lev el teaspoon baking powder 
Bu tter size of small egg 
Ci earn V2 cu p su gar with bu t­ 
ter, Mtt flou r and baking powder 
together. Add milk and flou r al­ 
ternately , Beat well and pou r in 
baking pan. 
Sweeten cherries with other V. 
cu p of su gar and pou r ov er liu u gUi 
Bake in moderate ov en. 
Serv es eight. 


BiiiToiu s Recipe For Sav ing! 
HOSIERY SPECIAL 


New Shipment— 


Spring Shades 
N Y L O N S 


5 1-g aug e, 15 -Denier 


All First Quality 
.00 
P a i r 
1 


Lace Trimmed 
RAYON 
HALF 
PANTIES 
SLIPS 


. . . . T ° ° 
New 
S4 AA 
Arriv als 
« « v U 


We inv ite y ou to open a Bu rton Charge Accou nt. 


B u r f r » ■ ' ' 


2 09 So uth Ohio 


Stores 24 lbs. of frozen food I 


14 sq. ft. of stainless-steel shelv es! 


Spaciou s Hi-Hu midity Drawer! 


Calgloss ou tside, porcelain inside! 


d l g i p a i i l t Quality and Advantag es 


at the Price of Ordinary Refrig erators 
You ’ll 
find 
ex tra featu res 
w hen y ou look inside this 
new' big-family 
size 
Hot- 
point Refrigerator, y et the 
price is 110 more than ordi­ 
nary makes! Bu ilt by the 
makers of the world’s finest 
refrigerators, it offers su ch 
adv antages as Hotpoint’s v a- 
c u u m - sealed Thriftmaster 
Unit with 5 -y ear protection 
plan . . . pop-ice tray s which 


hold 
8 0 
cu bes . . . complete 
stain-resistant 
interior . . . 
one-piece, all-steel cabinet 
bu tter 
conditioner 
in 
the 
door . . . plu s other “ex tras’* 
which mean more conv en­ 
ience and v alu e for y ou . See 
it and see the biggest re ­ 
frigerator bu y in town. 


LIBERAL TRADE-INS 


4 0 Tne Se da iia , (Mo.j De moc ra t Ca pita l, Sunda y Morning, Fe brua ry 1 1 ,1 95 1 
DREW ELECTRIC 


115 W. 5 th St. (First do o r west o f Liberty Theatre) Pho ne 76 8 
“ SERVICE IS OUR MOTTO’» 
LOOK TO HOTPOINT FOR THE FINEST-FIRST 


Desserts, Ice Cream , Pies, 


Pastries, Cakes, Puddings 


B U T T E R 8 C O T ( H PIE 
f 


Mr*. Clark 
Hierony itiuf 
' 
Star Rout# 
Sedalia, Mo. 
i 
7*V)i* reeip fe m a ke s 2 
» mall ples.j 
IS Cup* brown augar 
| 
6 Tablespoon* flour 
UupK ri(h 
milk 
' 
8 Err* 
Teaspoon salt 
1^ 2 Tablespoons 
butter 
6 Tablespoons sugar 
1 Teaspoon v anilla 
M ix b r o w n su .y ar, flo iir an d salt 
in sa u c e p a n . 
Ad(i milk a n d slight­ 
ly beateti egg y o lks. 
S tir u n til 
m ix e d. 
A dd b u t le r a n d co o k o v er 
lo w he a t u n til thii-ken ed, stirrin g 
c o n sta n tly . A dd v a n illa an d m ix 
flo u r in to b a ke d y ^ie shell. 
B eat well, 
egg w hi te s u n til stiff a ddin g the 
6 
tablesp o o n .'« 
su ga r 
gra du a lly . i 
S p r e a d 
in e iin gu e o n to p o f p ie, 
an d b a ke In 
a 
p r e he a t e d 
slo w 
o v e n (3 25 degif^es) u n til mei in gu e 
Is b r o w n . 


QUIC K M IX DE V IL S 
FO O D CA K E 


Mrs. \Vm. Sehlo m er 
Route 1 
Marshall, Mo. 
1*4 C'ups sifted cake flour 
1 Teaspoon baking po w der 
^ 2 teaspoon 
baking 
soda 
1 Teaspoon salt 
I H Cups sugar 
Cup shortening 
1 Cup milk 
* Eggs 
2 .Squares 
baking 
chocolate 
melted 
Sift in gie die n ts in to bo wl. 
.«} o r te n in g an d 
A dd re.« ;t o ' 
*2 cu p 
Add 
m ilk a n d 
well. A dd re.« ;t o ' m ilk a n d 
an d 
m e lte d 
cho co late. M ix 
B a ke in 
tw o 8 - i n c h la y e r 
a t 35 0 degrees fo r 30 m i n - 


28 MIN. A N G E L FO O D CAK E 


I 
Mrs. Hubert Aggeler 
Ciifton City , Mo. 
I H cups egg w hites 
*4 teaspoon salt 
I 
1 teaspoon cream tartar 
j 
1 cup sifted granulated sugar 
1 cup sifted confectioner’s sugar 
1 cup sifted cake flour 
1 teaspoon v anilla or 
t e a­ 
spoon alm ond ex tract 


I 
P u t e m p t y 10 -in c h tu b e p a n in 
(ho t o v en , 425 de gre e s F. B eat egg 
W'hites w i t h salt a n d c r e a m t a r t a r 
u n til .stiff b u t n o t dry . 
F o ld in 
gr a n u l a t e d 
su ga r, 2 
ta b le sp o o n s 
a t 
a 
time. 
Sift 
co n fe c tio n e r's 
s u ga r a n d c a ke flo u r t o ge t he r 5 
tim es. 
Fo ld in to egg w hite m i x ­ 
tu re , 2 
ta b le sp o o n s 
at 
a 
tin ie. 
r a isin g sp o o n w ith high u p s w e e p 
* m o tio n . 
Add 
v an illa. 
R e m o \ e 
¡p an fro m o v en , p o u r b a t t e r i m ­ 
m e di a te l y in to ho t p an . 
B a ke in 
iho t 
o v en , 
425 
de gre e s 
e x a c tly 
(23 m in u te s. 
R e m o v e f r o m o v en , 
i p lace 
u p side 
do w n 
o n 
a 
cake 
Irack. 
R e m o v e 
fro m 
p a n 
w he n 
co o l. 


! L EM O N S lIE R B E R T 


Mrs. Ruby Kanoy 
1202 South Park 


B r e a k 
a n d 
b e a t a n egg In 
« 
the so ft p e a k stage a n d a dd 1 cu p 
o f co rn s y r u p , 
2 cu p s o f m ilk a n d 
^4 c u p le m o n ju ice. P u t in to the 
freezin g t r a y an d f r e e / e fo r I H 
•ho u r s o r u n til a lm o st firm. R e ­ 
m o v e t he tr a y fro m r e f r i ge r a t o r 
a n d b e a t the m i x t u r e u n til .smo o th. 
R e t u r n to r e f r i ge r a t o r a n d c o n ­ 
tin u e freezin g fo r 
to 2 ho u rs 
o r u n til firm . 


E A S Y CREAM C A K E 


Mr*. Stanley Wingfield 
Route 
1 
Windsor, Mo. 


ThKe o n e egg, o n e c u p fu l su ga r 
beat v e r y light. A dd o n e c ly f d 
sw eet c re a m . S tir in flo u r e n o u gh 
to m a ke a m e d i u m thin b a it e r . 
A dd tw o tea sp o o n s b a kin g y * w - 
der. Mix in flo u r b e f o r e s t n i n g 
S tir b riskly fo r fiv e m in u te s A r d 
fla\ o rin g to su it the taste. Fu Hf 
in « lo af in m o d e r a t e o v en . 


M W E N G L A N D A N G E L FGOII 
Mrs. T h o m as Hampton 
11(03 East Fifth. Sedalia. Mo. 
C A R A M E L It ING 


1 cup brown sugar 
12 cup white sugar 
1 heaping teaspoon peanut 
butter 
’ a cup water 


Bo il t o ge t he r u n til il 
thieatls. 
r e m o \ ’e 
fro m 
fire 
an d 
acid 
3 
tablesp o o n .s c r e a m a n d b u t t e r si/e o \ n n i gl i t . 
o f egg. 
A dd 1 lea.sp o o n \Hu illa. 
1 r n , ju st b e f o r e le i v i n g, 
B eat thick e n o u gh to sy iread. 
m 
1 ip y .ed c r e a m an d m d* 


1 
I 
1 
1 
m l 
C m 
piei f s 


pound m arshm allow * 
No. 2 can crushed plneappl# 
pint whipping cream 
cup 
nut* 
(English 
walnut*) 
u p 
m a r s hm a l l o w s 
in 
add y tin eap p le a n d let 


1» » *U 
** I d 


DA R K SE( KET 
.Mrs. Ilarry liav w o r ih 
R.F.D. 2 - Sw eet Springs Mo. 
1 cup sugar 
.3 eggs 
3 teaspoons baking powder 
t'lin h of salt 
I teaspoon cinnatnoii 
1 cup raisins 
(cooked) 
, 
1 eup nuts (i hopperi) 
' 
Beat .su gar, egg.s a n d ^alt 
t o - ' 
gethf'r. 
A d d 
the 
flo u r, 
b a kin g; 
p o w d e r an d c in 'ia m o n w hic h has 
b e e n silted to ge lhe r. A dd r a i s i n s ; 
am i the ciio p y ed n u ts. 
j 
R a ke 
in h wu de p an so w hei 
b a ke d it will be abo u t 
in eheS; 
thick. 
B ake in 
m o d e r a t e 
o v en ; 
35 0 de gre e s u n til do n e. Co o l 
and, 
serv e in 
stju are.': 
to y )p ed 
w ith; 
whip y » ed c r e a m a n d c i u s he d p irie- 
ap y de. A \ e i y n ice dessert. 


( OLD W ATER ( OCO A C A K E 
Mrs. .fohn Hardey 
Gtterv ille. Mo. 
fVeani: 
>2 cup shortening 
•k tablespoon salt 
1 cup sugar 
1 teaspoon 
\anlH a 
Rlend and add: 
2 cup cocoa 


' a Clip cold water 
Add: 
2' 2 ciiy is sifted 
cake 
flour 
1 cup cold w ater 
Fold 
in: 
3 stiffly 
beaten egg w hites to 
with 
S 
lu p s 
sugar added 
A(id 
P;{ 
teas})()o n s 
.*;o da, dis- 
s o he d 
in 2 
ta b le sp o o n s 
bo ilin g 
w a te r. 
R ake 35 m in u te s at 3 6 0*F. 


P O P C O R N C AKE 
Mrs. Nathan Wright 
llniistonia, Missouri 
gallon popped corn 
cup cocoanut 
Clip dates 
cup raisins 
Clip peanuts 


I 
Co o k 1 cu p su gar, ^2 c u p w hite 
l.sy ru p 
an d 2 
tablesy )o o n s 
b u t t e r 
u n til it will get ha rd w he n dro y ’>- 
:p cd in co ld w a te r. 
P e u r the sy - 
d’u p 
o v e r 
the 
p o p c o rn 
m i x t u r e 
a n d p ress in to a lightly gre a se d 
d u b e 
p an . 
A fte r 
tiie 
c a ke 
h,;s 
jset a while, lo o sen w ith a kn ife 
a n d t u r n o u t o n y ilate. 
Slice jiisi 
as y o u w o u ld an an gel fo o d cake. 


B A N A N A { \ Ki : 
Mrs. Clarence Chiireh 
Windsor, Missouri 
1 • 2 cups sugar 
• 2 cup shortening 
2 eggs 
* 2 cup sour milk 
2 cups sifted flour 
*2 cup black w aln u t meats 
^ 
1 cup mashed bananas well ripe ^ 
with 
1 teaspoon 
v anilla 
ex tract 
1 teasy ioon lemon ex tract 
1 teaspoon soda 
Beal this batti'C 2 m i n u t e s by 
the clo ck, C'leam s u ga r a n d s ho r t ­ 
e n in g, 
acid 
eggs', 
a dd 
d r y 
i n ­ 
gr e die n ts 
a l te iu a ti'ly 
w i t h 
so u r 
m ilk, A dd flav ca jn g, ban an a.s a n d 
n u ts 
b a ke in greased an d flo u r­ 
ed p an , de sire d si/e a r o u n d 325 * 


BI 1 IT' RI IA F R O S 11N G 
Mrs. .lohnnie H aw tho rne 
♦ 
Route 1 
Windsor, Mo. 
? Tablespoons butter or white 
margarine 
2’ 2 (hips 
sifted 
confectioner’s 
sugar 
1 Egg white (unbeaten) 
1 Tablespoon cream 
I Teaspoon salt 
Coloring if desired. 
C-’r e a m b u tte r , add p a rt i-f .su gai’ 
gia d u a ll y , 
blen ciin g 
a f te r 
each 
adtiitio n . Add r e m a i n i n g .su gar al- 
egg 
w hite , 
the n 
c r e a m u n til o f right co n sisten cy 
to sp re a d. Beat a f t e r eacdi additio n 
u n til sn m o th. Add v an illa a n d .salt. 


, C.LOH 
lEI) RI( E 
Mrs. W. I), 
v galkup 
(ireen 
Ridge, Mo, 


1 
cu y ) rice c o o ked a n d 
.salted 
to taste, w hile ho t add (4 y jiu md 
: m arshn iallo w's. Stir w ell a n d co i l 
I he n a dd smal! can c r u s he d p i n e ­ 
a p p le an d 1 y )in t w hip p e d c r e a m 
S w e e t e n to taste. 


ion COOKING 


IND DIIINKIN6 


Choos® 


EROOKDALE 


GRADE A 
MILK 


F» Mi» erbed 
- 
H« » niogcnl/ed 


Deliv ered to y our door 


PHONt 522i-J-1 


IÌIÌ00KI1AI.1: FAll.llS 
Charles W. 


Route ,5, Si'dalia. Mo. 
Bluhm 


relcphon» ' 


MAR. SII. MAIJ. GW r o l l 
M rs. Harrison Gill 
LaMonte, 
.Mo. 
12 graham crackers 
1 
pksg. inarshmaltows 
2 i*up crc.im 
1 pkg. dates 
1 ciiy i nuts (chopped) 
Cdio p date.s a n d m a r s hm a l l o w s 
■o r cu t 
witli sci.'so rs. 
Mix w ith 
n u ts. 
Ro ll c r a c kc i s w ith ro llin g 
p in . 
M ix w'ith o t he r in gre die n ts. 
,A dd 
('2 cu p c r e a m o r e n o u gh !<■ 
m a ke all 
stic'k 
to gc-iher. 
S ha p e 
in to a lo n g ro ll. 
Ro ll 2 gr a ha m 
^crackers wn th a ro ilin g p in 
,^n d 
s u ga r a n d ’ 2 c u p flo u r t ha t h 
a 
s 
i 
w 
a 
x 
e 
d 
p ay .ier. 
Co at 
b e e n sifted to gether, 
’ 2 
1sp . v an -:l^^^ 
marshmallo w^ 
ro ll 
all 
o v e r 
ilia. P l a c e in an gel fo o d y '^an . 
jan d w’r a p y >aj)er a i o u n d it. 
C'hill 
jn v ern iglv t. 
S e r \ e 
w ith 
w hip p e d 


o x e n 20 min u te.s o r so . 


H A L F A H A L F C A K E 
Mrs. Austin I.ew is 
S> racuse 
W hile y iart: 
6 
egg whites 
i 
*2 tsp. cream tarter 
| 
'4 tsp. salt 
B e a t ’til stiff, fo ld in ^4 
ciip i 


Cold y iart: 
E egg y olk* 
c re a m . 
t cup sugar 
•4 tsp, salt 
j 
B eat u n lil iro rhy . fo ld in 
^4 eu p ; 
flo u r, sifted w it h 1 
tsp , b a ki n g| 
p o w de r , add thr e e ibsp . ho t w a te r , 
a n d y x mr the in ix tn r e gen tly o n 
1 
to p o f 
t he 
w hite b a ke 
fo r o n e 
ho u r a t 325 F. Besides b e in g de-: 
licio u s, thi.s is a t tr a c t i v e desert, : 


D R O P 
DOI G IIN U T S 
Mrs. Elmer .Schtdl 
C larksburg, Mo. 
cups enriched flour 
2 teaspoons baking powder 
» 2 teaspoon salt 
' 2 teaspoon nutm eg 
*4 teaspoon cinnam on 
t-i 
cup sugar 
12 cup milk 
1 tablespoon salad oil or melted 
shortening 
1 
B e a t egg 
and 
add 
sugar 
and 
shoitfening. 
Sift dry ingredients 
t o ge the r and add alternately with 
t he milk to the cream ed mix ture. 
Drop in 
hot 
fat of 3 6 5 degrees 
a n d f j y go lden brown. 


( U S T A R D PIE 
Mrs. Bert Strickrod 
Route 3 
Windsor, Mo. 
2 Eggs 
Pinch 
salt 
4 Tablespoons sugar 
2 Teacups milk 
Few’ drops v anilla 
N u tm eg 
A dd m ilk an d v an illa. T.in e n in e 
in ch p ie p an . P o u r a n d s p r in kle 
the 
to p 
w ith 
n u tm e g. 
B a ke 
in 
o v en 325 degree.« « , 


CHERRY C A K E 
Mrs. Henry T. .lunge 
C’ole ('amp, Mo. 
1 Cup sugar 
*6 Cup butter 
.3 x v ell beaten eggs 
3 Tablespoons cream 
1 Teaspoon each cinnam on, 
nutmeg, clov es 
1^2 Cups 
flour 
silted 
w ith 
1 
scant teaspoon soda 
M ix well, add one eup eberries 
lan d juict. 


Go o d Recip es 
Call Fo r 
Cho ice 
In gredien ts 


WE CATER TO THOSE 


WHOSE DESIRE FOR THE 


FIHEST IH MEATS and FOODS 


IS HOT RESTRICTED BY PRICE 


Quality considered. y fiu’II find the best buy * In town ev ery dav in the week at M iddle­ 


ton A PetersI C'ome in or telephone . . . we'll be glad tdi help >ou to belter foods for better 


cooking. 


FREE DELIVERY 
APPROVED CREDIT WELCOME 
MIDDLETON A PETERS 


Sev en th mt Ohio 
Telep ho n e 127 


I H n S o d a iia , ( M e ) D n m o c r a t - C a p d i l, S u n d a y M o r n in g , F e b r u a r y 1 1 ,1 9 5 1 


Desserts, Ice Cream, Pies, 
Pastries, Cakes, PudHings 


F R f ' n C'i\KE 


Mrs. S. U . 
Route I 
Windsor, Mo. 


l,t ( up .Hhorteniiig 
1 < u|i raisiiiH 
Piiieh sa lt 
'I ea spooii < loves 
I Cufi hot a pplesa uee 
1 i up sug a r 
( ut» IllltS 


I 
l e a s f i o o n s oda 
1 l ug 
l» e itro 
y > ( uf> etstn 


1 * 1 
< uf»', f l o u r 


I 
I »' t>uo(iU I i o u a t u o u 


or nu'<‘ slu o r a i i d y 
1 ( U{ 


A d ! 
:h! 


« a'* 
M*' - 
! 
‘ 


Í '"- i ^ 
ft:-!? 
, 


f? f 
\ \(i 
! ■> n ]‘ 


»1. i 
^ ; 
-n. 1 
.'H i 
f 
\X !U 
h )’ 
a- 
u - h - 


■« I 
» t - 
. ii 


BtMLIJ » F R < » *s||\c ; 
<Nes\ U a N ) 
Kdna .Míller 
Otlei ville. Mo. 
l *i 
u h i t e sug a r 
1 
la hlesfioou svrup (w h ite ) 
5 I a hlespooiis wa ter 
2 Lga w hites 
C » iiit)irií‘ al] i'igi efiieíits ii? *f.f> 
f». 
i-Hiblí' 
b'*ih*f 
anrt 
inix 
w e b. 
H‘,‘ íí 
Uiicf' ri )í, lies o v e r boiliiig 
. rr;i o\-(' ít->tn fifí* i)i)t l e a \ e 
)ve 
b i t 
'líiri 
se\ en 
rfi;, 
A ■( \ (■ illa ai-íi siiieid í 
• i; ■; « ke. 


( \ n \ MI L < \ K I 
MfN 
Nmra 
\iueiide 
i;í« ‘f W. .Mai» 
C í , lu i 
1 
i .) 
' 
!• ítej- v .itl 
2 
.1(1'- 
-1 
'i 
‘ ■ 
b >w 1 >■: 
1 f np »XX « '<1 ü nlk 
!í ( iif*s ol tbun 
ín 
wbic.- 
8 
» k 11 g 
iMI - 


PKANI T f AKK 


Mrs. Au.stin I.ewis 
Syra eiise, Mo. 


•'*1 cup butter 
"i rups sug a r 
1 cup .sweet milk 
.1 c u ps ca ke flour 
.3 tea spoons ba king 
powder 
I tea spoon va nilla 
8 eg g whiles, 
erearn, 
butter, 
sug a r, a dd 
flour, nillk, a l ­ 
terna tely ba king pow der In 


B A N A N A M A R I.L O W 
Mrs. Louis Witte 
- 
Holden, Mo., Route 4 
.30 m a rsh m a llo w s 


' *1 eup of boiling wa ter 
1 ta blespoon of lemon juiee 
cups whipping crea m 
1 cup of m a shed ba na na s 
( 1 ) — ^lell ina rshina llows in the 
boiling wa ter. Add* ba na na s a nd 
lemon juice. 


M.AIHKJ .ANV C A K E 
Mrs. Ha rold Hunton 
G reen Ridg e, Missouri 
4^2 eup lard 
Z cups sug a r 
Z eg g s 
.3 eups flour (sifted) 


< 2 cup buttermilk or sour ittilli: 
1 tea spoon soda 
y-i eup eoeoa 
1 tea spoonfiill va nilla 
Put cocoa in enoug h w a ter to 


111 squa res 


1« 


w h e n ba ked cut 
Filling 
•i cujis powdered sug a r 
I tat>les|ioon butter 
Lnoug h crea m to m a k e pa ste,' 
dip ' .ake t nd roll in g round p e a ­ 
nuts. 


( 2 ) — W hen 
quite 
cool 
a nd 


in flmir lastT'ad'd e'gg w h 
i 
t 
e 
s 
, 
^ 
c 
o 
m 
b 
i 
n 
e 
with di.ssolve a nd bring to a boil then 
- 
- 
- 
’ tile crea m whicli ha s been w h i p - pour 
into 
buttermilk, 
to 
w h ic h 
'ped until stiff. 
.« oda ha s been a dded. 
(.3)— Pour into tra ys of chilling 
unit a nd freeze w ithout .stirring. 


H r ,* '1 *f ,I 
( a ke 
)Mr>. H.tx rnoiid Cbeen 
Rou te ? 
t.rcfii Rid u e Mo. 


Irli 
i C'* 
t|-( 
>f 8 
f 
l i 'insi 
- 
t-^ . 
I 
( . 
• « bit- 
1Í 


^ I MX 111 S fi ! t 
'■) r 


i! ht att-n 
whit ' 
) 
■ o h \ ,onli I. 
1* . u?)'- h til it bi 0-- I 
X* 
e.u n 
-'c. 
2 
oi inellt'd b u t’er. 


HI K M .» .t (. \R CAKi: 
Mrs. 
rtiounis lla mptoii 
KMI.ì l.ast I Itili, Seda lì.i, Mo. 
2 cup> floiir <ca ke) 
1 CUI» '» tigar 
3 teisp<» ouN b.ikitig p<» w der 
1 te.tspoon salt 
'•alt tog elber 
\ d d 
• 2 
IIP sliorteiiing 
Clip « ottee 
2 unhea teii eg g s 
3 tah]ess» ooiiN buriit sug a r 
i' 
b 2 liù nu tc.s, b a ke at .3f» 0'b 
Nolo. Sift flou i b c f o r e ineasu i - 


I » . \ T L 
( . \ K L 
Mrs. ii. M. Ra g ner 
Knob Noster, IVIo. 
1 11». I.ng lish wa lnuts 
I lb. dales* 
1 iU|» .sugar 
I leas|» t» ou va nilla 
1 tea spoon 
ba king 
pow der 
3 eg g s 


* 2 cup flour 
Sitr 
.^U:i,ai, 
i'ggs. 
\iiiiiUa 
to- 
g.Mh-T. ( ’hop dat('.s atul nuts a nd' 
!->il in flo.ii, sif’ing ba king pow’d- 
t-r in fk; ¡r. '« ‘ir ail tog ether. 
H tke vei \ slow, a bout one hour 
m mo iei'ate 'wa-n. 


S t' i x'e 
w itl. 
\x h i p t ) c d 
( l e a i p . 


t ’rea ni la id, then a dd sug a r, eg g s, 
va nilla in tha t order. Add milk a nd 
flour a lterna tely to this m ixture. 
P o k e in 3 9-inch ca ke pa ns In 
m odera te oven for 20 to 25 m i n ­ 
utes. 


55H n F ( \ K i : 
5 11 s. W in. B r a u s t e t t e r 
I 2 n0 •x ou tli M i s s o u r i 


1* 2 e u p s w hi t e s u ga r 
* 2 
c u p ( r i s c o 
*i 
c u p s w e e t m i l k 
2 
e u p s ’s\%ai» s D o w n 
c a ke 
t hm r 
‘ _* 
tsp, soda 
I 
Inp. ba king pow der 
I 
eg g wtiites l» eateii stiff 
F a l l ttiem in last. Fla xoring — 
lotnoi; ;» r \ cnilla. 


u 


fi? 
<1 
It' 
j I (. 
B 
& : . . 
: 


7 ; ( up shorteiiìug 
8 ( iips tioui 
l 
I« M - K» ou sotla 
! 
I ( up mol.issvs 
< 
t 
f e.í -p(H» it 
ea< b 
fiiina mon, 
a llspn ♦' attil g iiiget 
V 
■ i í*. •! -oo i : 
I- 


I< t 
H < l\ 1*4 IMMNd. 
Mrs 
W. !.. Scottep 
IM* \ o i tli Va lem i;t Dr. 
Vttniquerqiie. N, M. 
%'¿ U» 
x anitl.i w a téis, rolled 
filie 
Rut ' • 
in 
a 
fíat ba kiug 
di-» !» 
#» xr 
t st 
laxer 
-^ire.in» 
’ 
r up biiller 
j 
1 < up poxidermi sug a r 
A i 1 
! ' 
!t I 
■ 
I 
1 b = i* 
!|F 
. . ‘ 
: 
j)(. ■ 
O ). 
oa" 
O . ■ 
: ' ■ 
oa ; i! i: 
( 
h 
- 
■Wb'a 
’ 
■ ' IMI 
aod 
i 
C! 
te ’ > 
i* I ( : 
sm;..- ar 
1 
0'a,i 
' 
' 
--oo 
, ? a *‘d 
pi-' 
■' ! 
) 
Vi; 
1‘C • 
. 
‘ 
1 
•! 
d 
-, 
a 
tO 
' 
■■ 
‘ a- 
In ■ 
' 


J l I I <» 1*1 l M 1*1 IMMN-i 
Mi s. W. i 
s,« olten 
blu N ori h 
V .1 lem ta 
I » i. 
Mhuqucrquc, .N. >1 
, 
;<■ n-» n 
c 
itfi 
Wolie .s*í!l 
I ' ■ I í i i o: 
( b ,'cpe N - il - 
y •- ! rtmaoa!-‘d S'C 
‘ - 


Ft mí u u nl m i x ' ■ 
• 
w ili b o l i * I- 


t i 
oo.'b 
2 t“ .. 
n'? .\ ( 


( a r n c d i/e « ug ar bx 
m elting 
‘ I 
i; 
s i va i , then a od 2 talale- 
5 
Hl.-r w lii't' 
I.M.P, ' i ’' " ' ' 
' ' " ‘i 
>(»{>’ 


O! 
fu lls 
S i d o 
V a ni d a . 
'Ui 5 u n 


n mut< 


q i l< K->II.\ IH VII.SI ÍHHI 
'Vfrs. Ill will Kreiiier 
I loreiice. Mo, 
1 ( up sug a r 
y t up sour crea m 
* .. ( m» butter milk 
1 < up flour 
3 Tibb'spouns e(» ei» a 
I lea spooii s<ida 
1 
I'easpooii \ a nilla 
1 I gg 
1 ; ' O ' . 
O ' - c.-tii. a-.d b ;t- 
’• 
! 
loO ib>i'r aim or >a 
siflfd 
r 
' on- Aft 
’ ni^- 
is well blot d - 
■ I 
I ! 
( ’ a . ' r r : : - : ^ i is:-.o! \ t ■>. » 1 -t 
■ : : ; : i i ;; 
ao.- 
au d 
?.x 
b o t e 


( 4>l D W'A H R 
( IKK t H . A l l 
< VKi: 
I (Ina Miller 
Otlerxille, Mo. 
Cra .mo 
* 
op 
.u g a i , 
*i> Ciaf) 
'.hMbC'rg , nim )■ salt a nd 1 tea s- 
»’> >i 
Xi 'C'a. Blci.d * 2 cup crH oa 
v‘-!b; 
; up col'- waiter a nd add 
Í! -.! mixuire. 
Add 2*2 cu(>-' 
sifted : (ke fiom a lteiiu d eiy witii 
I vup :oid waifei , (ba mbine 
ciqi 
of -.ugar a nd 3 stiffly bea ten eg g 
AUiles 
md 
told 
into 
m ixture 
Í i>!i\ idd. P-. teasjxuans soda dis- 
;r: 
\'ory 
little hot 
wa ter, 
■dike ii? l.ixris in 350 d e g ie e oven. 


MY MOM SAYS 


Fine 
foods 
a re 
Itie 
first 
e s ­ 
sentia ls 
tor 
successlul 
reeijies 
— a nd 
she 
is 
very 
pa rticula r 
w h e r e 
she 
buys 
tbein . . . 
She likes to tra de w h e r e she 
is 
a ssuied 
of 
qua litx 
mea ts, 
veg eta bles .viut g roceries of all 
kinds. 


—She Shops at 
SOLON’S MARKET 


11« 
Fast 
I bird 
>1. 
d e le p lm n e 2.58 


.xH 
: 11-. < • ' 
Ha m 
a.rid p'cat i:.. 
at 
hr) d^- 


ii>; 
n 
. 
I h - . 1 ¡ 
h ♦ 
: • 1 - ■ i ; 
in 
” • 
w - 
« d F 
•*i ( iip secdicss l a isius c« t im e 
•5| ( up lint iiieats < ul tiiie 
I í up of w hite íig s cut fine 
• 
tr.isp'iou (iim a m oii 


* 1 l« ‘ « '.j» ooii salt 
* 1 Ib 
<»t I m il 
( ike 
m i x— all 
pee! mix 
5x'-< . 
• o i 
¡iii.l.r i i í -a ¡1 Of 
P » ^ i-:r. 
M"--', 


C llíK (it \ I F < <M O A M T 
(• VKI 
5!rs. 
\ r r o u a 
l'irlle 
HH Fa si Boouvilir 
Cu m u í tliormigblx 
2 < iips bioxv n sug a r 
1 ( Mj» bu, ter or veg eta ble short- 
( ning 
1 
l(.isi» (» on vaiiilla 


>IIS< f 
Mí \ ! 
Mrs i ai y* m e Hockelintn 
( id 
( .'i. p 
Misxiuiri 
i jionmls of brcl 
g rou nd 
l pono al lU suit. 
round 
5 inuinds ol apph^s. choppedí 
1 pou nd 
of raisins 


2 
j i i M i n d s of ciirr iiils 
* I pound oi < itroii 
2 tea pooii (inna neui 
1 teaspoons mitineg 
2 ta blespoons g round ma ce 
I ta bb‘'.p(» ons (mcIi ch» ves a nd 
aiisf» i(c 
1 t.dilespoon salt 
2* 
poll lids brow II sug a r 
I m a r t (berry juice 
I pint biaiiilx 
F> » 
1 
¡iu ci 
an.I seal vcld l'-* 


SAVE ON H O M E FU R N ISH IN G S AT SED A LIA T R A D IN G CO. 


A 


n. 
thlKC 
fl >■-. 
V ith ! 
a 
tVM P •* >I • 
' 
fbl " In*' X 
pl€ » lnd 
;■ > 
è en'.; 
xi i 
$s I 1 • 


; 
X'- ’ks otie at :i 
X t m w - J .'u ps 
(K** 
■’ aht i tiaUd x * x ibov'C 


p e r m i l k ' • ■ m t . u m n g 1 
I'ia. .Add 
i <• mx 
. IKoanut. 
1 
sviuai c j 
Mlair Fa'-' f'.*n in the 
", --tiirix !a',ccn 
Ba kej 
a 
in hiM'is m 375 de- 


l» i \ Il.s I 4MM» < \ K F 
Mrs. IF O, I ouiig 
\ e i s a i l l e s . Mo. 
1 ( iq» sug a r 
I ( up fbuir 
I (tip sour (rea m 
I eg g 
.3 t « bi(‘>pooiis cocoa 
1 iiMspooii soda 
1 te,ispo(» ii 
va ntila 
"dix 
cj.ar a nd bcaU i 
* gg 
a id 
"'da n, the soa r ctcvm an 1 m ix- 
hi ' <‘t f Oi n I and tlcui 
V uuil i 
H-i**' 
m 
350 degiofe o \ t u 
( >t 
dm tx mu ute.s. 


FEATURING SMART NEW BEST SELLING STYLES 


AT ALMOST UNHEARD OF SAVINGS 


CLOSE- OUT 
Children’s Clothing 
at Less Than 


1Vl Price 


D t I< II MONFV 
Mrs. Ma ttie (» a llowa y 
(ireeu 
Kiilge. Mo. 
1 cup <» f brown sug a r 
) cup of white corn syrufi 
S<!' 
po !i and bod 
3 rxximdi*« 
J l(>m:)vc 
I stovi' a n i i(^* 
ì’moì 
è mitiut 
Slov iv bea t m c(«p 
o f ciCM', ;-ih> the .'•'vinp an. 1 ho*-» * 


g >od I'M 
2 
I m u t e s 


M 
MFd lK» !» 


( H I R R Y 
PH 


Mrs. F. II. r a u lw e ll 
2IMI3 West B io a d w a y 
Seda lia , Mo. 
1 ( u p .sugar 
* i ( up sifted pastry Hour 
4 ( ups fresh chert ies 
1 
ia btespoon butter 
S i r 
tog (dhor .su .u ar 
a mi 
fl.cir 
» hi 
max with cherrie.s, 1-buu 
in 
n m e i m h pa* pa n which ha s bo(m 
limsf With ))astry. Dot with !>ut- 
tMf. Covt'r with top crmst. Ba ke 
3h r- iiiiPa'." in }mi <»\ ('n ( 3 » 0 
gr-H' ! 
thci, i(-'duce he it \>> nc) 1- 
cf .If .»X fii (32.5 deg rees) 30 ndn- 
UtvS. 


Y o u ’ve 
never seen 
so m uch 
va lue 
for so little 
mi» iiey*. 
Note 
the 
sm a rt 
period 
style 
extension 
ta ble with g lea m ing pla stic top tha t w o n ’t sca r, 
burn or sta in. 
T h e ta ble legs, trim a nd cha irs are 
of g enuine chrom e. 
Steel bra ces m a k e the ta ble 
very 
sturdy, 
('ha irs 
a re 
covered 
in 
ma lchliig 
pla stic. 
A choice of colors to select frccm. 


5- PIECE SETS 
PRICED AS 
LO W AS— 
$4 950 


You’ll Find Furnitura for Every Room 
Priced Praportionately Low! Come Seel 
SEBñUH TRADING COMPANY 
112- 114 East Second Street 
Phone 3232 


m 
Tho Sedalia, (Mo.) Democrat Capit i!, Sunday Morning, February 11,1951 
!■ 


Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


DOUGHNUTS 
Mrs. Albert DicIC 
4 4 00 So uth Gra nd Av enue 
6 cups flo ur 
1 cup suga r 
1 cup melted la rd 
1 cup po ta to wa ter 
1 cup ma shed po ta to es 
1 cup co ld wa ter with 
1 ca ke o f y ea st disso lv ed in It 
1 egg 
Mix , let rise u n til ligh t an d 
twice in size. 
Ro ll o u t an d cu t, let lie o n 
bread bo ard u n til ligh t an d fry 
in d eep fat. Drain o n u n glazed 
p ap er. Mak es abo u t 5 0. 
To glaze mix 2 cu p s p o wd ered 
su gar, 1 te .sp o o n v an illa, en o u gh 
cream to mak e h eav y p aste. 


FRUIT CAKE 
Mrs. Wa lter Ma ness 
3 00 Ea st Fifth St. 
Cream o n e p o u n d o f bu tter an d 
th ree cu p s o f bro wn su gar, till 
creamy . 
Ad d six eggs beaten . 
Ad d o n e p in t o f so rgh u m sy ru p . 
On e cu p o f ch erry win e. 
Tak e 
fo u r cu p s o f flo u r with o n e tsp . 
so d a, sifted abo u t twice. 
Th en 
ad d to flo u r in sifter, two tsp s. 
n u tmeg, two tsp s. clo v es an d two 
o f 
cin n amo n , 
o n e 
tsp . 
v an illa, 
th en ad d two p o u n d s raisin s, two 
p o u n d s o f n u ts cu t u p , two lbs., 
cu rran ts an d I 
2 
lb. citro n cu t 
u p . 
Cu t th ese all u p an d wash 
an d flo u r. 
Mix all go o d . 
Ad d 
mo re flo u r if batter isn ’t th ick 
en o u gh . 
Pu t can d y ch erries an d 
n u ts o n to p . 
Co o k th ree o r fo u r 
h o u rs in a slo w o v en . 


OR.4 NGE CHARLLOTTE 
Ma ble DeWitt 
717 Ea st 9 th street 
Seda lia , Mo . 
1 *3 ta blespo o ns gela tine 
cup co ld wa ter 
1 cup whipping crea m 
1 cup suga r 
1 cup o ra nge juice 
1 ta blespo o n lemo n juice 
1 cup lemo n juice 
1 cup bo iling wa ter 
Disso lv e gelatin e in co ld water. 
Wh en gelatin e h as abso rbed all 
th e water, ad d bo ilin g water an d 
su gar. Co o l th en ad d o ran ge an d 
lemo n ju ice. (If th e o ran ges are 
v ery sweet mo re lemo n ju ice may 
be ad d ed ). Place in refrigerato r 
u n till it begin s to jell, th en beat 
In cream w’h ip p ed stiff. Retu rn to 
refrigerato r u n til firm. 8 serv in gs 


SUGAR COOKIES 
Mrs. My rtle La ngsto n 
Windso r, Mo . 
1 cup suga r 
% cup milk 
3 Tsp. ba king po wder 
14 Tsp. sa lt 
1 « ig . 
1 cup sho rtening 
1 Tsp. v a nilla 
Mix all to geth er an d stir in 
flo u r to mak e a med iu m d o u gh , 
ro ll o u t to abo u t % o f in ch th ick . 
Sp read with mo re su gar an d ro ll 
o u . real th in an d bak e in 
a med ­ 
iu m bro wn . Raisin s can be p u t 
in to p o f th em if y o u lik e. 


ANGEL PUDDING 
Mrs. Ho wa rd Lea r 
Ro ute 3 
Co nco rdia , Misso uri 
2 egg y o lks 
1 cup suga r 
Pinch o f sa lt 
Bea t a nd a dd 1 cup milk 
1 sma ll pa cka ge pla in gela tine 
Let bo il, co o l a nd a dd 1 tea spo o n 
v a nilla 
Beat 2 egg wh ites u n til stiff. 
Wh ip 1 p in t o f cream. 
Fo ld to geth er an d ad d to abo v e 
mix tu re. Ad d small can cru sh ed 
p in eap p le an d p o u r in p an lin ed 
with grah am crack er cru mbs 01 
v an illa wafers an d sp rin k le few o n 
to p . Ch ill o v er n igh t an d serv e. 


TWO EGG CAKE 
Llo y d Decker 
14 2 1 So uth Ohio 
Seda lia , Mo . 
2 Cups o f ca ke flo ur 
3 Tea spo o ns ba king po wder 
1*3 Cups suga r 
*/4 Cup sho rtening 
1 Cup milk 
*4 Tea spo o n sa lt 
1 Spo o n v a nilla 
2 Eggs 
Place all in electric mix in g bo wl 
an d mix th o ro u gh ly . Bak e in 3 75 
d egree o v en fo r 2 5 to 3 0 min ­ 
u tes. To p with fav o rite icin g. 


PINEAPPLE FEATHER 
FROSTING 
Mrs. Vinnie Willia ms 
Ro ute 1 
Fo rtuna , Mo . 
t Egg whites 
1 % Cups suga r 
5 Tea spo o ns unsweetened pine­ 
a pple juice 
1 Tea spo o n light co rn sy rup 
I-I Tea spo o n gra ted lemo n rind. 
Co mbin e p gg wh ites, su gar, salt, 
co rn sy ru p an d p in eap p le ju ice 
in u p p er p art o f 
d o u ble 
bo iler. 
Mix th o ro u gh ly . Place o v er bo il­ 
in g water an d beat 7 min u tes with 
a ro tary egg beater o r u n til fro st­ 
in g stan d s in p eak s. Remo v e fro m 
h eat, ad d lemo n rin d an d beat 
u n til o f sp read in g co n sisten cy . 


EXCELLENT FRUIT CAKE 
Mrs. Mitchell McClune 
3 07 So uth Fra nklin 
Windso r 
Bo il V2 p o u n d raisin s in 
1*2 tea 
cu p s o f w^atcr u n til water h as d is­ 
ap p eared . 
Set an d co o l. 
1 
Tea cup bro wn suga r 
1 
tea cup white suga r 
1*4 
cup co o l wa ter in which 
1 tbsp. o f so da ha s been dis­ 
so lv ed 
2;, 
cup la rd well bea ten 
1 
tbsp. cinna mo n 
1 
tea eup nut mea ts (cho pped 
o r gro und). 
1 
tea spo o n v a nilla . 
Sift flo u r th ree times an d ad d 
en o u gh to mak e batter stiff. Beat 
two min u tes. 


NEVER FAIL PIE CRUST 
Mrs. Ma ra T. Keev il 
Sy ra cu.se, Mo . 
Measu re an y k in d o f sh o rten ­ 
in g, *4 cu p in to bo ilin g water, 
stir u n til creamy , ad d 1 * 
2 cu p s 
flo u rs an d *•> teasp o o n salt. Stir 
u n til w'cll blen d ed . Let stan d u n ­ 
til c(X)l, as h an d lin g w ill be easier. 


BUTTERMILK PIE 
Mrs. J. J. Kehl 
Ro ute 1 
Smithto n, Misso uri 
1 10 -inch unba ked pie crust 
1 cup suga r 
* 4 tea spo o n sa lt 
3 eggs sepa ra ted 
2 tea spo o ns v a nilla 
2 cups buttermilk 
3 ta blespo o ns flo ur 
Mix su gar, salt an d flo u r. Ad d 
egg y o lk s, wh ich h av e been sligh t­ 
ly beaten , bu ttermilk , bu tter an d 
v a n i l l a , blen d well. Beat egg 
wh ites u n til th ey stan d in p eak s. 
Fo ld in cu stard mix tu re. Po u r 
in u n bak ed p ie cru st. Bak e at 
42 5 ® fo r 10 min u tes, tu rn o v en 
d o wm to 3 2 5 ° bak e 3 0 min u tes 
mo re o r u n til p ie is a go ld en 
bro wm. 


RED SYRUP PIE 
Mrs. W. D. Wa lkup 
Green Ridge, Mo . 
1 cup Ka ra sy rup 
1 cup swee tmilk 
2 egg y o lks 
1 ta blespo o n butter 
2 *4 ta blespo o ns flo ur 
Pinch o f sa lt 
1 tea spo o n v a nilla 
Co o l in d o u ble 
bo iler. 
Wh en 
co o l p o u r in to p ie sh ell an d to p 
with merin gu e 
mad e fro m 
th e 
tw’o egg w’h ites "tiffly beaten an d 
su gar ad d ed . 
Bro wn 
merin gu e 
ligh tly . 


LADY FINGER 
Mrs. Jo hn Ha mmo nd 
1 p ack age gelatin so ak ed in 1 
cu p milk 1 h o u r. Th en co o k wn th 
2 egg y o lk s an d 1 cu p su gar 5 
min u tes, (co o l). Beat 2 cu p s cream,j 
2 egg w'h ites an d mix to geth er. 
' 
Lin e p an with grah am crack ei 
cru mbs an d sp rin k le o n to p . 
Th is is v ery rich an d d elicio u s. 


APPLE CAKE 
Mrs Ma ra T. Keev il 
* Sy ra cuse, Mo . 
2 cups suga r 
1 cup butter 
3 eggs, bea ten sepa ra tely 
1 cup so ur milk 
2 tea spo o ns so da disso lv ed In 
milk 
3 cups sifted flo ur 
4 la rge a pples gro und o r gra ted 
* 2 tea spo o n clo v es 
y* tea spo o n a llspice 
*2 tea spo o n nutmeg 
Co mbin e as o th er cak e recip es. 
Mak es th ree lay ers. Use bro wn 
su gar icin g. 


WHITE CAKE 
Mrs. Ma rsha ll Ca rro ll 
15 9 So . Summer Av enue 
*i cup butter (sho rtening t 
I 'i cups suga r 
1 tsp. v a nilla 
3 cups ca ke flo ur 
3 tsp. ba king po wder 
1 cup milk 
4 egg whites 
Co mbin e 
bu tter, 
v an illa iFnd 
cream 
th o ro u gh ly , 
ad d 
.su gar 
grad u iilly an d cream u n til 
fluffy. 
Sift flo u r an d bak in g p o wd er to ­ 
geth er an d ad d to first mi.x tu ro 
altern ately wh th milk . Beat 
egg 
wh ites u n til stiff bu t n o t .d ry 
an d fo ld carefu lly in to cak e'h at­ 
ter. Po u r in to th ree ciik c p a n 
an d bak e in mo d erate o v en fo r 2 5 
min u tes. 


CAKE KING 
Mrs. Lo uis Witte 
Ho lden, Mo . 
1 tea spo o n v a nilla 
1 ta blespo o n butter o r o leo 
4 ta blespo o ns bro wn suga r 
4 ta blespo o ns mediutn ciea m 
Let co me to a ro llin g bo il. Tak « 
fro m fire an a th ick en with p«. - 
d ered su gar. 


STRAWBERRY SHORTCAKE 
Mrs. Ja ck Liv engo o d 
9 18 So . Kentucky 
2 cups flo ur 
1 cup suga r 
*2 tea spo o n sa lt 
2 tea spo o ns ba king po wder 
2 ta blespo o ns sho rtening 
1 egg 
1 cup milk 
1 tea spo o n v a nilla 


Tü u i s-H Ií l 


Fo r COOKING 
An d DRINKING 


Use The BEST 


MILK for BeHei 


Cooking Results! 


Tm x ip KÜ LL 
DAIRY 
5 4 1 
EAST FIFTH ST. 
PHONE 3 03 


Recip e Fo r 
9' 
Sp ark lin g Flo o rs— 
VAN BRITE 
W A X 


lo u , to o , ma y ha v e the reputa tio n f(» r being a n ex pert ho use­ 
keeper who se Ihmrs a re a lwa y s bright a nd spa rkling . . . if \o ti 
use Va n Brile Wa x . 
Get a pint o r qua rt fro m y o ur fa x EUite 
dea ler to mo rro w a nd y o u’ll be a ma zed a t the re.suUsI 


HAN BRITE WAX IS THE 
CHOICE OF CENTRAL MISSOURI 
HOUSEWIVES BECAUSE - 


• Va n Brite Wa x IS SELF-POLISHING 


• Va n Brite Wa v IS A LKH'ID WAX 
AND EASY TO APPLY 


Va n Brite Wa x DRIES WITH A 
LUSTRE WHHOUT POEISHING 


• V a n Brite Wa x COSTS LESS BE( .VI SE 
IT LASTS EONiiER 


• Va n Brite Wa x DOUBLE HVKDENS 


• Va n Brite Wa x WON’T W .\iM l SPOT 


ASK FOR VAN BRITE AT YOUR GROCERY 


OR DRUG STORE 


VAN BRITE IS A PRODUCT OF ADCO. INC., SEDALIA. MO. 
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Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 
MENUS 


FOAMY PUDDING SAl'UF. 
Mrs. Georg e W. Walk 
1308 So. Kentu cky 
tbjsp. bu tter 
cu p powdered su g ar, sift, 
eg g 
tsp. v anilla 
cu p whipping cream 


pu t in strawberries, enou g h su g ar i ('HILDREN’S PARTY MENU 
to sweeten. 
Pu t eg g whites on 
top and browm. 


DATE PUDDING 
Mrs. .lack LIv eng ood 
9 18 Sou th Kentu cky 
2 cu ps chopped dates. 
(Pou r 
('ream bu tter thorou g hly . Slow- 
cu ps boiling water ov er dates*, 
ly beat in su g ar. Stir iit beaten let .stand u ntil cool.) 
•g g y olk, add stiffly beaten eg g 
2 cu ps su g ar 
v . hite. v anilla and vs hipping ei eatn 
2 
eg g s, well beaten 
Just before serv ing . 
One table- 
2 
cu ps flou r 
•poon of brandy may be added if 
».j 
teaspoon salt 
desired. 
2 
teaspoons soda (In 2 
table- 
---------------------------------- 
.spoons of water) 
8 IKWVBERKY PIE 
2 teaspoons v anilla 
Mrs. Au stin Lewis 
Bake in g reased 
pan 
at .350 
.Sy racii.se, Mo. 
ideg iees F. .Sprinkle top with nu ts 
Rake 
pie cru st. 
Whe*i 
d.» ne before baking . 


Peanu t Bu tter and Jelly Cu tou ts 
Orang e and Rai.sln Ambrosia 
Orang e and Raisin .Ambrosia In­ 
g redients: Orang es, canned moist 
coconu t, su g ar, raisins. 
Method: 
Peel orang es so they 
are free of wdiite membrane and 
dice or cu t into membrane-free 
sections. 
Alternate 
lay ers 
of 
orang e and coconu t in indiv idu al 
dessert 
dishes, 
sprinkling 
each 
lay er with a little su g ar. Sprinkle 
raisims ov er top. 


.3 fu liy -ripe bananas, Vi cu p whip­ 
ping cream, 1 tablespoon su g ar, 
*2 teaspoon v anilla. 
Method: Cru sh corn flakes into 
fine cru mbs; mix well wdth su g ar 
and bu tter or marg arine. Press 
ev enly arou nd sides and bottom 
of 9 -inch pie pan. Chill. Prepare 
pu dding according to packag e di­ 
rections; cool and pou r into chilled 
shell. Before serv ing place ring 
of sliced bananas arou nd ou tside 
edg e. Whip cream; beat in su g ar 


and v anilla. 
Pile 
in. eenter o f 
banana ring . Serv e Immediately . 


For a deliciou i cocktail sau ce 
for oy sters mix a cu p of catchu p 
with tw^o tablespoons of v ineg ar, 
a tablespoon of horseradish, i 
t a bl e s p o o n of finely mince4 
celery , a little g rated onion, t 
half teaspoon of salt, and Wor* 
cestershire and tobasco sau ce 
to 
taste. 


SUGGESTIONS 


A IB <1 1 * 1 FOR F K I L N D s n n * 


Mrs. Heinz M ieha lko wsky 
T.ike a bit of acid 
1 y>.' it mu si 
s'.uifi 
the te.st and a l.nnp (»f 
» ACi't 
fur it is God's M ‘ t 
Pie- 
riou*- ;:ift. 
Add a S})fck of u t-der v .u.dii g, 
1 da.sli of lov e, and a ht al; ! of 
lov idt\. mix ed well v sithte.i st li- 
Ishliaa.-.s, and mv .sl«*i iou; 
eeim-nt 
faiinfi 
witliin 
y oiu 
ow;-, 
.-.<rd: 
i..ii!ii|d\ all the jov .-> 
g rid':, 
and 
acid 
tlu'se iag it 


(.si((;i:sT iO N 
5irs. .Amanda Close 
I 
9 04 Sou th I.aniine .Av enue 
If .« hort on eg 
one tablespoon 
U)f 
cold water 
eq u als oiie eg g ' 
I w hile. You will nev er 
now the 
i d fb renee. 
i 
One tablespoon of v ineg ar in 
.one cu p of sw’eet ’"lilk will g iv e 
y ou sou r milk in fiv e ininiites. 
'! hieken y ou r pu mkpio mix tu re 
I'v ide 
with corn starch insti ad 
iotits!"* 
many eg g s. 
Cheapei- and 


OITESTS FOR DINNER 
Ham and Veal Loaf 
Sweet Potatoes 
Cranberry Sau ce 
C hopped Spinach 
Bread and Bu tter 
Chocolate Banana Pie 
Bev erag e 
Chocolate Banana Pie Ing redi­ 
ents: 4 cu ps corn flakes, V* cu p 
su g ar, »3 cu p bu tter oi marg arine 
(melted), twm 4 ^ 2-ou nce pack­ 
ag es chocolate pu dding mix , 2 to 


W* Inv ite Yo u To Seo Ui Fo r 


A IR T RAVEL 


IN F O R M A T IO N 


a nd 


RESERVATIO N S 


As a n a dded serv ice a nd co nv enience fo r o ur custo mers, 
we ha v e ina ug ura ted 
a tra v el burea u, a nd will be g la d 
to help y o u a rra ng o y o ur tra v el schedult a nd ma ke 
y o ur reserv a tio ns fo r y o u, 


SEDAIIA BANK and TRUST CO. 


v. IicIIh !* the weatiiei- l)c fair o' 
f 'ul. i’ak(' alowly , ibr t:;i 
v oti- 
r udion is perfected w itv ag e. 
Paiiilakiu g carc' iti tiu- ir du ng 
re.-oKi 
one 
with 
ttu 
e\q ui.'« i’e 
nmacit 
of friendshi|>. 


.; (*\})et t.s cannot detect the differ- 


I ence. 
VVhey left from making cottag e 
d-hccse will serv e in all \v a\ s as 
;sou r milk, ju st add 
a 
little of 
Vsome kind of shortening to make 
it richer. 


Miss 
Do ro thy 
Va rniM 
Ciid < ha ro lett, Ka nsa s (« tv . ,"Vlo . 
F'oi* ta.sty oatmeal a i.< a few 
dro} 
of v anilla whil* 
;i» okmu. 
k>p with chopiuHi n t- 
1 
11 and 
C! cam. 
Wlmn pu tting ex tiac t 
« ake 
■>r cookie dou g h add 
{.... su g ar 
« nd lal, the fla\’or ot tio' ex liact 
Will 
last 
long ei’ 
and 
v \ill 
tuH 
bako out r^s easily . 


Instc ad 
of 
fi’ostitig 
a 
c aka, 
s p r i nk l e 
finely 
g r o u no 
})t‘amit> 
on top of th e battc'r be lo r e ba king 
iv 'ri)c’ 
fla v o r 
i.s 
de ii t i" u s 
an i 
dll frre nt. 


Mrs. Ethel Sharp 
8 05 East 14th Street 
Kansas idty . Mo. 
If y ou heat the milk or cieam 
;bef(;re y ou pu t them in mashed 
'potatoes it keeps them hot and 
I makc's them flu ffier. 
B« » il lemon rinds with tea tow^- 
tds to wdiiten and remo\e dis- 
i colorations. 
' 
if a cake sticks to the bottom 
of a pan, place the tin ov er a 
I pan of boiling w ater. It loosens 
(luirkly . 
When pressing men’s ti*ouse« 's, 
; spong e 
crease 
in 
the 
trou sers 
d o makcMhdicdous poi k ot ;>P*akp with 
a 
solu tion of 
1 
teaspoon 
tcady : su g ar in 1 cu p of water. It will 
r« d! in milk and then iti 
IS also m a k e crease last long er. 
mix ed pancake flou t, tin 
g '» od lor l)« Hd'steak, 
( >ne t th!os[)oon 
of turfji'otir.e 
Giv e 
zip 
to broiled 
fish 
or 
addi ci to w'aler in wldcli 
mdow s c hicken by spreading w ith bu ttei 
ate warhi'd, will g iv e i 
an <»r marg ai ine creamed with a ht- 
ex tra shim. 
tie tabasco sau ce. 


J ' / 
V /o iv e r 


Í Á i i e n l i n e S 


Flower Valentines 
can 
ex press 
y ou r 
LOVF 
lor Her . . . 


He 
su re y ou r personal 
VALENTI NF 
is 
k'LOWERS' 


Order Ea rly —Just Pho ne 1 7 00 


i r o n m s - B Y - f v m E 


STATE FAIR 
FLORAL CO. 
3KÌ > 0. Ohio 
Phone 1700 
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P ube Wa t e r ... 


One of Sedal i a Great est 
Asset s! 


Sedalia Housewiv es Know... 


that it takes g ood-lasting water—a 


basic ing redients — to make her fa­ 


v orite recipes produ ce g ood-tasting 


food that her family enjoy s so mu ch. 


Sedalia’s water su pply Is not only 


g ood-tasting bu t it ranks among the 


nation’s best for pu rity and freedom 


from u ndesirable minerals. 


El Not Ont y Is It Pure . . . 
There \ s Pt ent y of It , Too! 


Yes, here In Sedalia y ou may tu rn on y ou r 


tap and u se as mu ch water as y ou need— 


another one of Sedalia’s assets. 
Althou g h 


many sections of the cou ntry are seeking 


new way s to bolster dwindling W'ater su p- 


plies—and in some instances ev en seek­ 


ing v olu ntary rationing —Sedalia is for­ 


tu nate in hav ing an abu ndant su pply to 


meet all y ou r needs. 


SEDALIA WATER COMPANY 


“ Your Public Servant For YearsIt 


BLACK-GOLD FUDGE 
Clo tc, 10 7 S. Ltmin t 
t « « p t fiMrar 
i to b leg n o o n t wh ite ty n ip 
|4 cu p co ld milk 
I tMMp o o a Tan illa 
1 to Mp o o n b u tter 
Dftsh o f aalt 


Co o k to so ft ba ll sta g e, div ide 
in two pa rts. 
To o ne a dd three 
ta blespo o ns 
pea nut butter 
o nd 
sprea d o n bo tto m o f dish. To the 
rema inder a dd two tea spo o ns o f 
co co a a nd stir. 
Then po ur o v er 
the pea nut mix ture. 
Press to ­ 
g ether a nd when co o l cut in 


squa res. 
(Very a ttra ctiv e a nd 
delicio us.) 


PINEAPPLE COOKIES 
Mrs. Cla rence Church 
Windso r, Misso uri 
Crea m to g ether: 
1 cup sho rtening lev el 


If use la rd use sca nt cups 
I cup white sug a r 
I cup bro wTi sug a r 
7 eg g s 
1 sma ll ca n crushed pinea pple 
1 tea spo o n fla v o ring 
1 tea spo o n so da 
4 cups flo ur 


Mix a s g iv ^n 
1 cup nut mea ts 
Dro p by tea spo o n o n g rea .sed 
a nd lig htly flo ured co o kie sheet. 


Ov erripe 
fruit 
with 
deca y ed 
spo ts is no ba rg a in unless y o u 
u se 
it immedia tely . 


Be sure to see 
the new MAYTAG 


DUTCH 
O V E N 
G A S 
R A N G E 


Auto ma tic—co o ks o n 
with g a s turned o ff. 
Co o ks bea utifully by 
usua l metho ds to o . Six 
mo dels priced fro m 


M59.95,. ‘289.95 


No w . . . y o u r clo th es g et sp o tk ^ssly clean 
aut omat i cal l y! 
M ay tag ’s au to m atic h as 
famo u s Gy jrafo am wash in g actio n —p ro v ed 
b est in millio n s o f M ay tag co n v en tio n al 
wash ers. 


It’s •oiy fo us«. Ju st set two simp le co n ­ 


tro ls. M ay tag wash es, rin ses, sp in -d ries, 
ev en tu rn s itaelf o fi 
aut omat i cal l y. 


You can depend o n y o u r M ay tag 
f or y ears 
an d y ears o f tro u b le-free serv ice. See it in 
o |^)eratio n t odaxl 


$ 2 7 9 9 5 


I-, 


THE MAYTAG 
IRONER 


Whiz thro ug h y o ur iro n­ 
ing . With fing er-tip co n­ 
tro l, knee co ntro l, o pen 
end ro ll, y o u ca n iro n fla t 
pieces o r frilly dresses 
with ea se. 
^ |3 9 9 5 


/a S lB Q ix 


i'. 'I 
I: I 
I 


i-s 


S:- > ''ft 


MAYTAG CONVENTIONALS 


Built for Years of Service . . . Over 6 Million Sold 


h ' 


f ■ ■- 
Th* Ma y ta g Ma ttsr 
F in e s t M a y t a g ev er! 
Hug e, squa re a luminum 
tub ha s ex tra -la rg e ca ­ 
pa city ; keeps wa ter ho t 
mu<‘h lo ng er. 179.95 


TK« Mo y ta g Co mma nda r 
\Vi(h la rg e, .squa re po rce- 
la in-o n-steel tub a nd fa st, 
efficien t (iy ra fo a m a c­ 
tio n. 
Meta l pa rts rust- 
pro o fed. 
144.95 


The Mo y ta g Chio fta in 
l‘'ineHt lo w-prit e« l wa shi'r 
. . . a g enuine Ma y ta g in 
ev ery reejierl. Glea ming 
white ena m el finish 
A 
wo nderful \ a lue’ 
9 5 


fr» , 
. . . . . V .-V.:'' 
-. J 


Buy These Appliances On Our Own Easy Payment Plan 
BURKHOLDER’S 
202 So . Ohio 
We Serv ice Ev ery thing We Sell 
Telepho ne 114 
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BEVERAGES 


8 PIC ED TEA 
Mrs. By ro n Pilcher 
1 7 0 0 W est 7 th 
tits. bo iling water 
tbsp. tea (black) 
cups sug ar 
teaspo o n clo v e» 
1 j tsp. cinnamo n 
Juice o f 3 lemo ns 
Juice o f 3 o rang es 
Mix dry ingredients. Add boil­ 
ing water. Steep 5 minutes. Strain 
through cloth. 
Add fruit juices. 
Tea m ay be stored in re frigerator 
• ' i 
heated at time of serving. 
(Mix in glass or e a rth e nw a re ). 


PUNCH 
Mrs. D. O. Yo ung 
Oakmaples Farm Versailles 
3 limes 
lemo ns 
o rang es 
pints pineapple juice 
pints g ing er ale 
cups sug ar 
pints water 
Mix and ice, will serve fifty . 
I served it w hen we celebrated 
our 
silver 
w edding 
anniversary 
and a num ber of our guests asked 
for the recipe. 


CHOCOLATE MILK SHAKE 
Mrs. Carl Arnett 
Ro ute 2 , Green Kidg e 
Boil together over m ed ium heat 
1 minutes. 
I 
cup co co a 
1 
sug ar 
I z cup water 


I I tsp, salt 
C ool for one hour. 
To m ake milk shakes: 


I 
cup milk 
cup sy rup (co co a) 
1 » cup cream 
Combine in glass ja r and shake 
• few minutes. Serve over a small 
• m o unt of cracked ice in a tall 
glass. 


GRAPE ROYAL 
Mrs. J. W. Turner 
Ro ute 2 . Sweet Spring s 
The thing I like about this be v­ 
erage is that it req uires no cook­ 
ing or heating, and retains 
a be a u­ 
tiful roy al grape color. 
One gallon of grapes, picked 
from stem; over this sprinkle 2 
oz, tartaric acid. 
Let stand 
4 8 
hours, then strain. 
To l ’ z pints 
of juice add 1 pint sugar. Bottle 
and keep in cool, d a r k place. W hen 
serving add three parts w a te r to 
one p a r t juice. 


FROSTED COFFEE 
Mrs. Alberta Elliso n 
Ro ute 1 , Otterv ille 
1 cup stro ng co ffee per serv ing 
2 tbsp. v anilla ice cream 
Chill coffee 
thoroughly . 
Add 
2 tbsp. of vanilla ice cream and 
shake until c re a m is dissolved. 
Serve 
at once. 


DELU X E VANILLA 
M ILK S H A K E 
Mrs. Carl Arnett 
Route 2. G reen Ridge 
Boil together five minutes: 
1 
cup sugar 
cup w a te r 
tsp. salt 
)!. When re ad y to serve 
cup above sy rup 
tsp. v anilla 
well beaten egg white 
cup milk (very cold» 
cup cream (v ery cold) 
nbine in glass j a r and shake 
S erve w ith vanilla wafers, 
treat to any one who is feel- 
>rt of “ low dow n.” 


I GINGER CREAM 
Mrs. Elberta Elliso n 
Ro ute 1 , Otterv ille 
1 pint sweet cream 
2 tsps. v anilla ex tract 
2 
tbsp. po wdered sug ar 
Serves 
six 
Mix 
the 
cream, 
vanilla 
and 
¡powdered sugar. 
P ut eq ual parts 
of this m ix ture in 6 glasses. Add 
¡crushed ice and fill the glasses 
with ginger ale. 
Serve at once. 


use: 


PINEAPPLE HI-BALL 
Mrs. Sallie Yo use 
Ro ute 4 , Sedaiia 
Mix 2 cups water, Vi cup sugar 
and boil 3 m inutes and chill. 
Add 
2 cups pineapple juice, 2 cups 
w a te r and serve immediately with 
orange slice in glass. 


PINEAPPLE-BERRY 
LEMONADE 
Mrs. Sallie Yo use 
Ro ute 4 , Sedaiia 
In each glass place 2 tbsp. of 
pineapple with its juice, 1 tbsp. 
blackberries, juice of 
Vz lemon, 1 
tbsp. sugar. Fill glasses with plain 
water or crushed ice. 
Mix well. 


Use both the fleshy , succulent 
white stalks and the given leaves 
of Swbss chard. Cut the chard into 
one-inch pieces and cook just as 
y ou 
would 
celery , 
in 
a 
small 
am o unt of salted boiling water. Do 
not overcook; the chard should be 
tender-crisp w hen done. 


Breads, Rolls, Muffins 
and Waffles 


m 
1V4 
Vt 
1 
l 


DATE BREAD 
Mrs. My rtle Vest Jo hnso n 
1 6 1 5 So uth Beaco n, Sedaiia, Mo . 
Vi cup cho pped dates 
% cup bo iling water po ured 
o v er the dates 
cups white flo ur 
teaspo o ns baking po wder 
teaspo o ns so da 
eg g 
:* cup sug ar 
1 teaspo o n melted butter 
1 teaspo o n v anilla 
Vt cupfull o f nutmeats 
Chop the dates, add the boilim 
w ater and allow the dates to cool. 
M e a ntim e 
sift, 
then 
m easure 
the flour and sift it with the ba k­ 
ing p o w d e r and soda. Beat the 
egg slightly , add the sugar, and 
m ix well. Add the flour m ix ture 
to the egg m ix ture and again stir 
well. Add the melted butter, the 
vanilla, nutm e a ts and dates. Mix 
thoroughly . Place 
in a 
butered 
bread pan and bake for 1 hour 
at 35 0° to 37 5 . 


FLUFFY LIGHT ROLLS 
Mrs. J o e Ellis 
Ro ute 4 
Windso r, Misso uri 
Scald 2 cups sw eet milk 
Add *4 cup sho rtening and S 
ablespo o ns sug ar 
Disso lv e 1 cake y east In 
U 
■up warm water and add to co o l­ 
ed scalded milk 
Sift 3 cups flour, Vz teaspoon 
oda, 1 teaspoon baking pow d e r 
ind add to the above 
mix ture, 
beating 
vigorously . 
Let rise 
*-4 
lour, add 1 
egg, (well beaten) 
ind s4 teaspoon salt and two to 
ihree 
cups 
m o re 
sifted 
flour. 
Knead until smooth and place 
in 
greased bowl. It m a y be placed 
in refrigerator. 
W hen y ou wish 
to use it divide into three parts, 
roll into circle and cut in 6 parts 
as y ou would a pie, spread lightly 
with butte r and begin rolling at 
large end into scones. 
Place in 
greased pan and let rise. Bak« 
in a 400* oven until done. 


G R \I* E 
rUNUII 
Betty Ann A nderson 
5 6 1 West Six th St. 
1 
pai t grapc juiee 
! 
p.ut 
w ater 
Slìccd 
letuoii 


1 t e s h mint leaves 
M X grape juice an 1 w a te r and 
sei ve from punch bowl in which 
y 
5 bave placed a largo piece of 
k e 
Serve lemon and m int with 
♦a ii eup of punch. 


< RANBERRY PU N C H 
.Mrs. Alberta Ellison 
Route 1, Otterville 
1 cjt. boiling w ater 
1! 
cups sugar 
2 q ts, sweetened c r a nbe r ry 
sauce 
Juice of 4 lemons 
Dissolve sugar in boiling water, j 
add 
cranberry 
sauce 
and 
chill. 
Add lemon juice, 2 q ts. ice w ater) 
and 
1 
« it. crushed ice. 


1*1 N( II 
J. M. M ax w ell 
1120 East 11th St. 
pkg. ( berry < ool Aid 
cups sugar 
lemons 
oranges 
cup grape juice 
! gal. jug pineapple-orange 
Sunny 
Cal 


<. R \ 1*1 
.11 ICE 
Mrs. Joe Whitlow 
Route 1 - Windsor, Mo. 
Wash 11 
■> cups good ripe grapes. 
Put into q ua r t j a r and add 1'2 cup 
•ugur. Fill with boiling w ater and 
« crew 
cap on tight. Process 
boiling w a te r for 20 
very good with a tiny 
on and lots of ice. 


Add 
gallons. 
w ater to m ake 1L 
to 2 


SI MMER G IN G ER ALE Drink 
Mrs. A rth ur Brill 
Sq ueeze juice of 2 lemons and 
one orange (or m ore if desired) 
iu ¡Strain and add 1 cup sugar, ice 
w ater to m ake 3 pints. ’ Store in 
bit of lem - ja r in refrigerator and to serve 
'stir m 
l pint of gingerale. 


minutes. Is 


CANDY AND COOKIES 


T il LIES* COOKIES 


Mrs. J. II. Hall 
Aberdeen, Wash. 


1 
cup sho rtening 
1 
cup bro wn sugar 
I 
cup white sugar 
t 
cups o atmeal 
1 
cup co co anut 
1 
cup co rnflakes, crushed 
2 
eggs 
1 
tsp. v anilla 
2 
cups flo ur 
3 
tsp. baking po wder 
1 
tsp. soda 


C rea m 
shortening 
and 
sugar. 
A dd well beaten eggs. Also va n­ 
illa. Sift together flour, soda and 
baking pow der and add to first 
mix ture. Add corn flakes, coco­ 
twit and oatmeal. Dough will be 
vet \ irv. Roll into very small balls 
about 
the size of m arbles 
and 
flatten with a fork. Bake in m od­ 
erate oven 35 0°. 


“ SI GAR C OOKIES” 
Mrs. Elmer Vo g t 
Versailles, Mo ., Rt. 1 
2 cups white sug ar 
cup butter 
eg g s 
cup so ur milk 
teaspo o n 
so da 
teaspo o n 
flav o ring 
Just 
enough 
flour 
to 
handle 
well and not be sticky . 
Roll thin 
and bake at 400 degrees F. for 
ten minutes. 


W H ITE FU D G E 
Mrs. Jac k Livengood 
9 18 So. Kentucky 
fi 
cups white sugar 
1 
cup white sy rup 
1 
tbsp. butter 
I 
lb. English w alnuts 
3 
cups light cream 
l ' g tsp. vanilla 
Cook 
sugar, 
cream 
and 
sy rup; 
until forms soft ball in water. Add 
other ingredients and beat. 


Get ALL THIS and BEAUTY too 


. . . in the sensational new 
t i l T C H E M 
IIHIO IN I t i l i 


SER^ CART* 


£ X TpA 
ROOM* 


flNCf» -’ 1' 
fAUCt11 


ONLY AMERICAN KITCHENS BRING YOU ALL OF 
THESE GREAT EASY- TO- SEE ADVANTAGES! 


You will save y ourself up to an hour’s 
work every day when y ou have a m od­ 
ern American Kitchen! 
For countless 
magic work-savers will be at y our com­ 
m and . . . to help y ou tick off y our 
ki t c h e n d ut i e s q uic kly , e f fic ie ntly . 
Im a g in e—having all y our cabinet drawr- 
ers ro u n d ed in sid e, 
as easy to wipe out 
as a bowl! Special lever-ty pe faucets 
th a t flick on o r off at the touch of y our 
finger. Concealed drawer and door pulls 
th a t eliminate dirt-catching handles! 
Wonderful new combination Serv-Cart 
and movable work table (shown under 
counter a t right abo ve )! Double-action 


spring hinges hold doors fully opened or 
closed, they c a n’t stand ajar! 
Usual 
dirt-catching rear ledge on sink bowls 
eliminated! Flush-sealed counter tops. 
H a ndy , divided cutlery drawer. Hidden 
cutting board and cleanser rack! E x ­ 
tended counter tops allow plenty of 
kne e r o o m ! D r a w e r s open a nd close 
silently , without effort. You get all these 
plus m any more great benefits when 
y o u’re the proud owner of a beautiful, 
w o r k- s a ving A m e r ic a n K i t c h e n—for 
only a few dollars a month! Stop in 
and let us show y ou why more women 
w ant this finer kitchen! 


Custo m-Desig ned Kitchen Plans! We will 
design a streamlined kitchen especially 
for y ou — to y our own kitchen’s ex act 
m easurem ents—-on the amazing Blan- 
A-Kit. N o cost or obligation. Come 
in for y ours! 


BUY ON OUR OWN CONVENIENT PAYMENT PLAN 
BURKHOLDERS 


2 0 2 So . Ohio 
TVe Serv ice Ev ery thing We Sell 
Fho ne 1 1 4 
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Breads, Rolls, Muffins 
ond Waffles 


SWEET DOUGH 
Mrs. J. G. Hurt 
2013 East 7th Stret 
Sedalia, 
Mo. 
For coffee cake, buns and doug h­ 
nuts: 
2 packa« e| yeast 
1 cup lukeuarm water 
1 cup milk (lukewarm ) 
> 2 cup butter 
cup sugar 
] teaspoon salt 
2 eggs, well beaten 
g rated rind and J uice of 
'2 
lemon 


IC E BOX ROLLS 


Mrs. Myrtle Langston 
600 W. J ackson St. - W’indsor, Mo. 
1 cake yeast 
l '<2 fups warm water 
1 teasp. salt 
^ 2 cup sugar 
2 eg g s 
5 ialnip. shortening 


ROSI TTE COFFEE CAKE 
Mrs. Leonard Swope 
1301 E. Boonville Street 
Sedalia, Mo. 
1 packag e commercial roll mix 
Let rise until doubled in bulk 
Punch down; let rest 10 minutes 
Roll out In to by 12 rectangle 
Brush %%ith 2 tablespoons melted 
butter 
Sprinkle w ith— 
% tablespoons brown^ sug ar 
1 teaspoon cinnamon 
*4 « up raisins (or dates) 
!i cup chopped nut meats 


DIXIE C I.OVERS 
Mrs. M. E. Tharp 
618 W’est Sixth street 
Sedalia. Missouri 
Scald 
cups milk 
Add and stir in 
*4 cup sugar 
2 U teaspoons salt 
C'2 tablespoons shortening 
C'ool to lukewarm 
Mca.surc iiilo bowl ^4 cup luke- 
vy^im water. Sprinkle or cruinble 
;Jn 1 packag e or cake of yeast, 
I.ct 
stand 
until 
dissoh Cil, 
stir, 
add lukev.arm niixtvire. 


RURIGER.ATOR ROLLS 
Mrs. Dorothy Kinner 
?<I6 So. Lamine Ave. 
2 
cups boiling water 
t 2 cup sug ar 
X 
tbsp, melted fat 
t 
eg g s 
2 
isp. salt 
7 
cups flour 
t 
cakes Eletshman’s yeast 
l*rumble yeast in 
cup luk« - 
w an n nater, pour boiliiiK water 
o \» r .sugar, lard and salt. 
Let 
cool. Add beaten eggs, yeast and 
Aotl and stir in 2 ^4 cups flour, flour and knead, i^lace in a m cas- 
Holl up 
like jelly roll, seal i'dges. Beat until smooth, add aiid siiried t)o\\ 1 and store in refriKeiafor 
cut in >2 inch slices, 
g rease paiUjin an ad<iitional 
2 V4 cu|>s flour, tndi! r» iuiv to use. These may t# 


I place slices in 
pie pan, 
ovtM lapping turn 
dough 
on 
lig hth 


teaspoon grated nutmeg 
Rifled flour 7 eups or more 


„ -------------- — ....................... 
, 
. 
. 
llnineil nuidt 
into clover leaf 
rolls, 
cups of flour (or less e n o u g h . ' ^ H c e with another. F'ill ceu- hoard and knead. 
rolled out and cut, buttcied and 
for real soft doug h) 
same manner. 
i 
Place in greased bowl ai\d brush, fr>ldt‘<l u\» r for Parkerhouse rolls. 
Let rise until double in b ulk .h op lighUy witn melted ^‘lorton -' ^hap» ' r« 'l!s about 16 houis befoto 
Bake ifi oven 
(37 5*) 
25 or 3(J ing. Wl)en double in bulk, puiu h ^i« *kn)g 
Pum h doug h down e \ e i y 
minute.» ;. While still warm gla/,e^dowt} 
and 
tuin 
out 
lig htly 
<»11^*^ 
nours, if to be kept 
h 
few 
floured 
board. 
Divide 
in 
h alf . bays. 
: Form each h.ilf into a roll aliout j 
-------------------------------- 
9 
ituhe.< 
long, 
cut 
.M'n 
.sharp 
knifr 
into 9 equal piece.';. F<» rm 
leach 
{>icte 
into a 
‘moiCh 
bad 
t Place in greased muffin p.uis, 
^^lth 
scis.'-ors 
dixide 
v,,lls 
jn 
te i, 
sug ar 
and 
salt, 
add 
egg.» ;, .put dough in and put at once 
qualities. 
half then in quarters, ■ .ning al- 
‘ 
u -i.- 
, 
. . 
most thr« » ugh to bottom of lulls. 
Hi ."h lightly with butltu-. Ci o .t 


for real soft doug h) 
Put water in mixing bowd and 
I crumble yeast 
into water, pour 
¡sugar 
over and 
let stand 
until 
' yeast comes to top of water, add 
•salt and eg g s and beat well, add 


I .» ihortetiing 
and 
small 
amount. 
Pour water o \e r yeast, stir and about 
1 cup flour, beat well for 
let 
stand 
about 
If 
minutes : about 
5 minutes with rotary egg 
Scald niilk and cool until hike-1 beater, atid rest of flour to make, 
w aim . Cieain together the but- real .scdt dough, grease crock anrl 


lemon if used and nutmeg. Add rrfrig era 1(*r'. f'o\ (‘r well, do not 
j 
lukewarm milk to sotteried yeast jwMuk down, pinch off aniourU of! 
and blend this liquid with 3 cu|)Sjdnnjjh to he used each time and! 
le 
r o t remain covered well, 'rhis! 
Beat smooth, then add buttei 
for seveial davs and makes! 
nuxtuie and enoug h flour to make | swell cinnamon roll.; 
or any kindj 
a 
medium 
soft 
dough. 
K u ead iof rolls 
you care 
to make of th e ’ 
smootii but keep as .soft as can'^ioy^h. 
j 
be handled without sticking. Let' 
rise in a vo/. y w’arm place until 
fully doubled. 


with confectioners sugar icing. 


OATMEAI. BREAD 
Mrs. Homer B, Vance 
714 East Eighth Street 
Sedalia. Mo. 
Moist, rich flavor and excellent 
keeping qualities. 
Bake 375* E. for I hour, 
('oinhine 2 cups boiling water 
1 cup rolled oats 
'a cup shortening 


*2 <‘WP molasses 
* 2 teaspoon salt 
(.'"« >1 to lukewarm, add 
1 pack­ 
ag e yi‘a"t 
(g ranulated 
0 1 
Flesh- 
man's), blend in egg. add g iad- 


FOR ( ’OFFFF CAKE: 
Take 
*:i ot thi.*; sweet cioiigh 
when 
risen until light. Boll 
m 
floured board until 
' 2-in 
thick, 
i ’iace in a shallow’ greased bis­ 
cuit tin, about 7x11 inches. But­ 
ter top. Let 
rise until doubled. 
Sprinkle top wnth 
'2 cup sugar 
m ixed with '2 teaspoon einnanuni. 
Dot top witii bits of buttei-. Bake 
about 
2 1) minutes in a 
medium 
hot oven 350 
F'. 


i KI..Nt II 1)01 tillN C T S 
I.Ila Dansey 
525 
Osage 
1 
cup milk 
' 2 « ake \east 
1 
egg 
2 
thsp. hiitter, marg arine or 
shortening 
2 
thsp. light brown sugar 
3 
cups Hour 
*2 tsp. grated niitnieg 
S tsp. salt 
Scaid milk. Ad<l fat and sugar 


jually 5 '2 eups sifted flour. Mix 
I until dough 
IS w ell 
blend<*d. 
It 
;will 
be soft 
but 
do not 
kinxui 
Place dough in s'vll grea."e(i howl 
anri cover. Stoie m refng erator 
!or cfdd 
place 
2 
hours or until 
'needed. Shape cldlled dough into 
2 loaxes on 
w» dl 
floured 
bread 
boaid, or make into the amount 
of loip- j,s n« x‘dcd. Place in greasiai 
!{J*nis and co\cr. Let risi» in warm 
jdac* (HO 
In 85 
F',) until doubb 
in 
bulk. .A,bou( 
2 .‘uniis. 
If n<tt 
1 ead.v to bake can be retuined to 
Cool t» 
lukew arm. Add cu uinl.ihsi 1 cfi igerator or (ieep- ftce/fc. 
ye.i,''t 
and 
d isso h e 
wt» ll. 
(J iafl-! 
l''*.<ke in modi'i.ati 
en f.375 Fb) 
ually add flour, salt, and nutmeg for one hour. 
Take 
*3 
rq 
the 
swr-et 
dough 
torm a batter. (This reiiuiicsi 


■with towel, iet rise in w arin ))lai * 
fu« 
fn» in « iralt doubliui in bulk, 
Hake in hot o\ cn at 42.5 
anout 
15 minutes. 


B A N .W A BREAD 


.Mrs, Frank T. Aniisliaing 
725 V\est 
Sexenth 
str« ‘el 
S« ‘« lalia, Miss« Hiri 
L 
Clip hrnwii sugar 
' 2 ‘‘U|> hiitter 
3 h.inanas creamed 
2 eggs 
2 Clips llnur 
I teasp« ion 
s« » da 
ilexel 
I leaspiion h.ikiiig |M» wder 


C le .U tl 
buitip' .uiu 
s..L,,ti 
cr« -am*‘d 
bananas 
2 
•» m . 
ami 
soiia and boKmg 
:■ 
Bak« ‘ 
<<m> hour in 
ioio 
f> 


s lo w 
o x iu i. 
' 2 (■ p 
nut"- 
e 
a- Ided. 


( D 
U 
L L C A K E 
Mrs. Frances M. Parker 
Knob Noster 
1 Deli« ions) 


6 
thsp, shortening 
I '4 cups sugar 
2 
eggs, XXell beaten 
2 
« ups sifted cake or fiastry 
f buir 


I 
t . s p 
s a l t 
P g t^p. baking poxcder 
4 
tsp. cinnamon 
1 
cup milk 
C h .un >b'trlening . .‘\« ’ul 1 « up o f 
‘la 
: ug.u', 
g raduailx 
» re in r|( 


I loUt 
I \ i«-i- 
an 
in 
Ul 
i)« 


da.roug iuv 
Add 
the 
' . 
I « .it« n. .Jiid blend thoi.i . 
U 4,itj,ti 
tiu' iloiir, 
aU 
P« ' ‘.« d r and 2 tsp, of u 
mon and 
uld this m ix ’ a 
eat« Ix' w i t i i th« ' milk to 
nnxtur« , Fi ur into a lai gt 
s! allow p.iU, .'i/c 
1 2\!; 


1« p w ; t il H m a i n i n g 
u l; . .r 
i u i ì o u ih si-d tog« ‘thei 
inn ut« h ii; „ mo<let at« 


, « d 
;ld\ 
.‘n ft 
b. k • g 


= 
I in n a­ 
te a i o-j - 
' «> f 1) ‘ I 


' .C' ♦ <i 


P' I ! 1 I f* € 
■ I n 1 I :■ n - 


I’.ik« ' 
4.5 


e li u F .a ) 


FDR CINXAMO.N Bl .\S: 


wlnui ris« -n until light 
Roll into appro\itnal« dy half of tin* flour.) 
a sht'ft 'n inch thick and 
12 to 
tin whole « 'gg and beat wtd!. 
15 inches wide. Brush witlt butt« » r 
Beat in Hunaining flour. Co\« r 
Spiinkle 
with 
sugar 
aiul 
cui- 
"C a-nie m a xxarm plat«» 
Jiann.tn. 
f4o!l 
up as for a 
je llv’ Li ri'e until d(nibh* in bulk. Knca« i 
loll. Cut slic(*s, cut side down, in pently on a floured iioard, roll t*ut 
bultered 
pan. 
Fiuttcr 
to))s. 
Let 
h» urth of an inch m thick- 
1ÌH“ until doubled. Sprinkle tops 
willi sugar and t innamon. 
Bake 
ab'tnit 2 0 minuU» s in medium liol 
c> \« n 


I'OR Dortill.N'CTS: 
1 ak« » as mucii sw'« *et dough as 
fb siied, win n 
1 istui 
until 
ligiit 
Roll 
on 
floured 
board 
until 
^ 
incr. 
thitk 
Cut 
with 
doughnut 
I ut lor. 
Lt'l 
1 is(‘ 
(ui 
btiard 
wiul 
co\ * 1 ed until doubled in ; i/t . F’t '. 
in t 'Cji, hot bit. 


51 < ) 1; R o VV s I* R IZ1 . \ \ I \ \ I V i Ì 
H is( r n RI ( ii*L 


.1. 
W . 
'M« » rr« » u’ 
( « th- ( amp, M« ). 
2 cups siliid Ihnii 


1 
tahl« » sp« M» n 
b a k i n g 
|M)\xd« *r 


' 2 
l i a s i n M u i 
s a l t 


2 
t a h i e s p o u n s 
s i i o r t c i i i n g 
<r« » undcd) 
1 « uip sxxcct milk 
B und 
lloui, 
salt, 
shortening 
and 
baking 
powd.T. 
.Add 
milk, 
mix. let siami a few’ minut« ‘s t<i 
“ gatluM-,” Turn out on flriw« red 
bo.u'« l and ,'in inkle a little flour; 
« t\« r to k« i*p from sticking to roil-: 
ing pin. Roll out about 
'2 inch 
thick and ciy out and bake in., 
hot oven 400 
to 450 
for 15 m in - 1 
lifr's. Has won two riblxms at Cole 
Camp Fail. 


ru'ss and cut into diamond shapes. 
(*o\er and 
l« ’t rise lor one-half 
hour, C'ook in de« ‘p fat. Dram on 
S o ft 
) a]'« ‘r, 
sprmkli» 
with c e-n - 
f« 'ctloners sugar. Scrxe hot with 
cuXitc 


( HOC Di.ATi: r o i n i: < a k e 
.Mrs. Fug« *nc Rax I 
Richland. Ra.s. 
cup sugar 
(ald(‘sp(HHis c« » « « » a 
tahle.sp<uni butter 
t(‘aspo 4» ii suila 
teaspiMMi baking puxxder 
(« ‘asptnni xaniiia 
« •up cold col lee 


BD'^IO.V 
BROWN 
BRI.XO 
Mrs. Ali« 'c J ohnson 
2313 Hast 
I'enlh 


2*2 Cups gr.iham flour 
P 2 < ups w bite flour, rifled 
' • > < up sugar 


2 « Ufi sorghum inolass« *s 


.Add cmnigh flour to make stiff 


1 I'caspo« !!] soda 
1 I’e.ispoon salt 
2 l.ggs 
I « up 
hutt<mmilk 
Mix 
’iff ami bui 
ba1i« 'i. 
Bake 
minute.'. 


i n 
a 
h o t 
o \ « ‘ u 
2 0 o v « i ; 
1 
I m u r . 
M a 
.e 


' K* 


low 
in 


111 sH Ri 1'1‘II.S 


M i s . U . 1 . D an ah 


,521 
W e s t F o u r t h S l r e e t 


' « d al i a. 
M o . 
M cup milk 
I 
e g g 


*2 c u p f h t u r 
1 (ahies|MUMi sugar 


' -2 
t e as p o o n 
s al t 


2 teasp« M» us b ak i n g 
p « » \\d e r 


P 2 c u p s « « » rn m e al 


T<» 
■ 1. « 
>if I t ' d 
d r y 
■ i , g ' • o n >, i§ 


a » : d 
'• ♦ 
‘ i i i l k 
a n d 
e g g 
>m! 
n : t 


h g h t l x . 
D i n p i ) v t e a s p o o i : l o l 
m i « » 


b e ! 
0 »« p. 
I . i t , 
F ' r y 
o n l x 
a 
f e w 
. «t 


a tit', «* 
u n t i l . 1 
g o l d e n t)t< 
l e 
C ' « 


i n u i X 'v 
4-1 0 '* n 
p a p c i * 
«■ 
p a ; c r 


g i « * a ' e < l 
f i l l e d t 
o - P u 
I s - i n t l . 
o n g -t; 
d i . u n t l m i n 
ot> 


It E BO.X ROI.LS 
Mrs, L. <f. Berry 
1706 '» io. Washington 


1 cake eompressed yeast 
1 tsp. salt 
2 tsp. sugar 
Dissolve above ing redients In 
2 eups Iiikexxarm water 
.Add 
enoug h 
flour 
to 
make 
Sfionge and let ri.se m warm pla« -<' 
2 hours. 
Cream tog ctlitr 
I cup 
lard and 
1 cup .sugar and add 
2 
eups flour. Beat well 2 egg.s and 
add 1 cup cold water. Combine the 
3 mixtures, 
beating 
well 
until 
Fm« iotli, knead stiff, using enoug h 
flour to make the con.si.stency of 
ordinaiy bread dough. 
Lei the 
doug h rise twice, knead down, and 
place in refrigerator. Shape into 
rolks and let rise about 
3 hours 
b e i o r e 
bakiii^^. 
' 


( ( ‘iilral . Missouri Woi i i h i llavi' Made lliis Í Ik‘ íNi i i i iImt 
I 
Hour 


Í 
- 
. 


w 
111 
Ihc ( ciilral 
\li. ssoiiri . \larkcl! 


F « » r K ( ‘ s l ( j)< » k in o ( a i n l 
H < \ g iills 


Ask Voiir lii( l( ‘ M* !i({i‘iii ( iroirr For 


1 I 1 


k 
and 
J 


. / 


D O C B L F 
V O I R 
M O S T V 
K \ < K 
<» | I I R — 
Nisc and White I'hnir must pi« » \e 100', s.t(ista« (01 v or xxe will 
give Villi douhl« ' x« » ur money b.nk: Buy Vise ami White I lour 
at your independent grocery st« ne 
Moiidax! 


B<« ause ot the speiial blend i» f Nise and White Flour, xxe kiioxv 
you 11 ag ree it is one of the finest prodin ts on the market todav! 
• 
For you women who use the print sacks here's 
good news, too! You have a choice of the print sack 
you like best when you buy a 25 pound or 50 pound 
sack of Nise and White. 


.Vise and White Fhnrr Is s« dd 
by your 
Central 
Missouri 
Independent 
(irocer. 
Flour Is The Best and Cheapest Food! 


Nise and White ilo u r is a product of 


Henry 
Blaine, 
President 
SEDALIA — WARRENSBURG 
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br e a d s . 
R o l l s , 
I V i u f f i n s 


a n d 
W n f f l p s 


O R \ N ( ' i : B O W - KN<»1 S 


Fdiia Miller 
Otterville. MiHtiOuri 


1 ‘ i rii|)s » » calded milk 
> 
< ui> sliorteniii« 
t i < ii|> sug a r 
1 tea spoon salt 
Cornlnne and (:(« >! Add 1 pack- 
• g’* di \ nr cake veast dissolved. 
t lo*at» *!i 
eeifs 


*4 ( UP ora ng e juice 
% 
ta blespoons 
g ra ted 
ora ng e 
rind 
B'-.n 
ougidy aiio a id 5 cups 
jfl nn iahont) 
Mix t-t soft dough, 
ga.to 
let stand lb minutes 
Kn'*.« d until siu<*'» dt ano let use 
Un!;! .louble in bulk. Roll out 


( on i i: c’AKi: 
Mrs. T hom a s Ha mpton 
100*» Fa st Fifth, Seda lia . .Mo. 
I enp butter 
1 rup white sug a r 
1 cup brown sug a r 
3 cups flour 
Blend togethm 
until fine like 
meal. Tak*» out 1 eu|) an 1 save for 
‘•to[>l)ing.” 
I'hen a dd to the rest 
I w ell-bea ten eg g s 
I etip sour milk 
1 tea spoon soda 
' 1 
tea spoon salt 


3 
1 
I 
;> 
1 
9 


.S VI.T RISINC; B R F A D 
Chef Finis A. Green 
121 South Ohio 
Starter: 
3 
m edium size pota toei 
3 
tbsp. corn mea l 
i 
I 
eups boiling wa ter 
| 
1 
Isp. sug a r 
j 
! 
tsp. sa lt 
Dough: 
2 
eups lu k ew a rm milk 
'.. tsp. ba king soda 
1 
cup wa ter 
• s tsp. .salt 
2 
tbsp. melted shortening 
Flour 
Pare and slice potatoes. 
Add 
corn meal, sugar, tsp. salt and 
boiling water. Wra|> bowl in heaxyUnid delicious, 
cloth. CoN'or and allow to stand ini 
a warm place o \e r night. In tiie 
morning 
remove potatoes. 
Add 
milk, w'ater, baking soda, salt and] 
shortening. Add sufficient flour to 
make a dough just stiff enough to 


CORN BKF.Xn 
Mrs. Ted .\k io 
405 Thrustoii Street 
Versa illes 


cups corn mea l 
tbsp. flour 
tsp. salt 
tsp. soda 
cups buttermilk 
eg g 
tbsp. butter 
Sift dry ingredients into bowd. 


WHOLE W H E A T B IS ( F IT S 


( ’bef Finis A. Green 
121 .South Ohio 


1 *4 cups whole w h e a t flour 
1 ‘ , cups milk 
I Q cups white flour 
3 
tsp. ba king powder 
1' I cups milk 
1 
tsp. salt 
6 
tbsp. shortening 
Silt white Hour, inea.sure. and 
sift with baking powder and salt. 
Add buttermilk and egg, stirring; Add whole wheat flour. Cut in 
until well combined. Melt butter! .shortening. Add milk. Stir until 
and add to bailer. Pour batter into' blended. Drop by teasfioonfuls on 
a \ery liot buttered pan and bake'w ell greased baking« sheet. Baked 
in hot o \en about 450” F. 12 to 
minutes. This makes 12 servings. 
m \ ery liot oven 47.5% 20 to 25 
minutes. This bread i.s \ery moist 


Heat till well l.)lende» d, 
J'hen mix witli the crumb mix- knead. 
Knead until smooth and 
fur top|)ing. 
^ m. i, tliiekness, int in nariow 
ill qe ami tie m Ioum* ku'» *, place 
Ofi ¡.'.in * eri pan ano le? l ise Kake 
Ul f'«*t oM*n aOout 15 mm ifes. 
t '»'>( 
and 
ie« 
v. itn 
[» oc, » n ed 
fotiai ai:d mange hü v Icta^ 
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Mrs. I boma s llamppM 
Uhi;; I » st I illli SedaliA >!» » , 


1 I un sug ai 


* t 
<’ H P 
. s b o r t e i i i i i g 
1 egg 
1 eiip soiir milk er Huttermilk 
C. leaspiMiii smi 4 
< , 
t» Ms(ioon 
v i l t 
?, 
e u p s 
f l u i i r 
I* 
teasiMMUi« hiking puw der 
1 te.i.pooii 4.tlMÌ).l 
l/iiNius and 
i i u t s upinm» ! 


I lu p da tes, cut fine 
I cup chopped nut mea ts. 
P i e s s d ow n lig titl>. Bake in l oa f 
pan 375 
20 to 25 minutes 


elastic. F'orm into loa\es. Place in 
well oiled pans. Cover and let 
rise ’til double in bulk. Baked in 
o \en 40(C F' about 45 
minutes 
Tiiis makes three loaves 


( O F F E F ( AKE 


Mrs. Wa lter Ca lhoun 
Route 4 
• 
c up shortening 
cup sug a r 
eg g y olks 
cups flour 
tsp. salt 
tsp. ba king powder 
cup milk 
bea ten eg g whites 


I 
•> 


I ' i 
'* 
1 
I .. 


S G I TH E R N BEATEN B I S ( ’CITS 


.Mrs. J ohn Witcher 
204 9 East 7 th 
4 
cups flour 
1 tsp sug a r (if desired) 
1 
tsp. salt 
-;t cup milk 
%{ cup fat 
Sift the flour, sugar and .salt 
together. Break in tlie fat with 
the finger tips, add the milk grad­ 
ually until it makes a stitf dough. 


( 
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ei 


.III I V ROI L.S 


M i s . W. B. Fa rley 
l ilH East 7 th street. .Sedalia, Mo. 
I pa cka g e a ny di> y ea st 
’ - CUI» I like \\ a rm w a ter 
' 
tea spoon sug a r 
‘ . cup hike wa rm milk 
I tea spoon salt 
3 ta blespoons lur lessi sug a r 
3 ta blespoons shortening 
3 cups flour (aluiut* 
I lieaten eg g 
it 
h.ik(’ 
warn. 
UdiU'r 
o\ er 
.11 d 
t<,'inp(H» n s,.g ,.i a nd 
inn 
Add heaU'ii ecg , \ea « t,; 
«II 
and 
linn: 
tn 
va > n i, 
nnc: s m on n ,. n it ’ n( 
(i 'l.n h 
II n M » son 1» !■. • * a t Ia*t i i.-sO ' 


11 :('! 1 pnnI Ii.n m 
•... » a i l 
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.in't 
en,>’a m , 
i;-» ur 
to 
nni 
knn.tii 
'» a: 
. a t 
w i l l 
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d 


i)< 
■iitt« 'i 
and 
fble. Bei ft 
. 15 tn ’(I 


n a g a i t i 
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MI s. I rt‘d ,1 
I 
( ,1 ih tu 
( ole < » mji 
1 
egg 
1 
c u p 
h o t 
m i l k 
( 
■0*1 
t > 
l u k e - 
w 11 m. 
( up iard o t 
Ihsp. salt 
(up sug a r 


shorlcmu Í 


V. 1 
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pkg, Flm ii 11 
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n m w a ler 
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nnxtiiM'. and mak'- » 
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i • .g 
Mak*' dll-- up 4 h>» n* - n. i »I i* ri'cal, 
Irtt I t « 
Stil dn\t n, 1<*' ’ 
ig iin 
f* it m gi*'ii'-;ed ;t tn 
» uba* 
til 
sna* 
Bak(* a: 3 »n 
\\ ti»*i 
pat 
111 
pan 
thev can 
>«■ 
n a in re­ 
fi geraînr alili lUsC'i ’tn* m*xt it ly, 
Ol baia* vttien neeU» *.i 
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U o u t e 1, 
\ ’ « * i s l i l i e s , 
M o . 


P a c k a g e 
u t 
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< i i p s 
w h o l e 
m i l k 


' I i h i c s p o o n s 
l a r d 
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n , 
h a i ! 
c a i i .1 
u , n n 
w a t e : 
: - n , i 
1e * 
: lami a little uli'ie Aia then a i t 
flour un! il 
11 gern 
i nliiiei \ , 
n » ! 
siiti, 'l'heue uill kee 
imi in cold phice. 
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n 1 k 
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11 \ W A 11A N C O F F EC A K E 
.Mrs. Russell .Meredith 
Route 4 Seda liâ 
Sift: 
l d i ( ups sifted flour 
2‘ , IVa spoons ba king powder 
* - Tea spoon salt 
d_. Cup sug a r 
( omhine; 
1 Bea ten eg g 
G Cup melted shortea ing 
i 
Adil innea pple m ixture to flour 
'm iM u ie ; slit until flour i.s n*ois- 
tened P(» m m lo g ie a -e a 6 x10 inch 
d itk e pan 'I'np with %» i up couoa - 
Mji followt'U 
nv 
1 . _ .jj) 
hrowri 
- .- ..a . 
L 
lanlnvpnnn 
f'oui, 
2 
tritiu 
s 
) Ulei. 
B a l e at 4U0 
a 
- » 
fni 25 iiuï de 


M \ 
! W O R E I I 
\V Al I l« E 
BA 1 I EK 


M r s . 
Etnhree Ba ldvshi 
,516 Wa ba sh A \ e . 
Ka nsa s Cil.% 1, Mo. 
1 / cups flour 
3 tea spoons ba king 
powder 
‘ J tea spoon salt 
1 cup milk 
>olks of tw o eg g s 
w hiles of two eg g s 
1 ta blespoon melted butter 
Mix t a ie f u llv, 
viix .ami sift dry mgiedietds, a*id 
n iik graiiually and tiie yolk , 
nt nags well beaten, add buttei 
ami die w'hite.s of ttie eggs beaten 
sitt. If a little Inn llnek, add Q 
• up ot milk. 


('ream 
sugar 
and 
shortening. Then roll out the dough on a 
-Add egg yolks and beat. Sift dry; floured board and ‘‘Hop it over 
itigredients 
and 
add 
alternately on one end” to get in air. Pound 
with milk. 
F'old ni Vieaten egg, with the rolling pin. floj» it again, 
whites. Spread in greased pan and 
pound il again and keei» this up 
co\er with 
this topping: Blend 6 for 2h minutes, Roll out one-half 
tbs{» . flour, 
/ eiij) browm sugar,. ii\ch thick and cut w itti a bis- 
2 tbsp. butter, ‘-j tsp. baking |» ow- cuit cutler. Place on buttered tin 
der. Rake in 350° o\en. 


KAISEH CORN ME.VE 
M C FE INS 
Mrs, Viuiiic Willia m« 
Koutc !, Fortuna 
Î 
cup sca lded milk 
1 
y ea st ea ke. d is s oh e d 
'i 
cup lukew a rm v^aler 
tsp. salt 
I 
cup corn meal 


and 
prick 
twice 
all 
the 
way 
Ituougti w ith a fol k. Bake 20 m m - 
iiles in a liot o\en. 


in 


U 
G 
H 
I 
R 
O 
E 
L 
S 
Mrs. I d Wa lter 
9 03 South .Mouroc 
2 thsp. sug a r 
thsp. shorleuiug 
Isp. salt 
eup luke wa iiii wa ter 
Add 1 ea ke ut \e a s t tha t ha s 
heen dissoU ed in 
C. t jip w a rm 
w atei 
A.su fioin 
a litt!< 
at a tane, 
sin wt'il each timi, aiid fiuat u n ­ 
ii l vu. 1 tuive a silfi dough, llien 


•> 


I 
1' 
1% cups tiour 
• , 
Clip mclled huiler 
Add b.itîei. .« ag« a. and salì to 
milk anci wati‘i. Wticii luKewarm, 
ado yeast lake and when ai.soived 
«( id iloui, Beal thoroughly. Co\er, 
let rise. Fill butteren maffin pans turn out and kneed iinliì smooîti, 
; full. Let l i e until 
pans are let t ism. double it’msi/e. Then make 
f.dl. Bake 30 
minutes 
in 
mod- out. Dip in melted butter let rise 
eratelv hot t.\er, 
and bake. 


BRI Ai» 
l d \ eug oixt 
Keiitui kv 


B X N A V . V 
NCI 
.Mrs 
Jack 
MIH South 
1 cup sugar 
cup shortening 
2 
e g g s 
1%, cups tiiashed haiiaiii« 
2 ‘ - cups flour 
1 teaspoon soda 
' . teaspoon sail 
'S cup iiiit meats 
Cdeaiii sugar ann 
A i 
eggs whole, 
feifr dr 
ingiedieiit 
id to inixtum* alnn 
B a k e in 'g rctised ioui 
li; 3>H 
o\en. 


.shortenitig, 
an 1 bin.tnas. 
togektei and 
wiln nuls 
pin I hour 


BE I 1 E R 
H 
O 
R 
N 
R 
O 
i . E s 


M 
r s 
J o h n 
\S 
K e l l e y 


R o u t e 5 , 
. S e d . i h a . 
M 
o 


S du 1 eup nulk an i 
i ki ' 
Onp 
nt-ur and Q eu;* b anur. C * ¡I 
to luki v. atm. B(*at 3 egg 
in la, ge 


b ,*w I ( u'inn teasjioon sugar w iPi 
1 calve yeast. Add yea i ••» rn Ik 
and anti to eggs. An • 2 * up-« st!i- 
« 1 Hnui and 1 tea-poon salt t.» 
liuKtuie and beat weit with egg 
beater. Add 2^2 cup.' fioar and 
imx 
With spoon amd cover 
iirU» 
loih- I to 6 hours bef*,» ie baking, 
duifj on!') floured l.iuard and dt- 
Vi'ie in’i) 4 parts. Roll each [» art 
into 
i/e and shai» e of pie i>an 
Cut 
ifiio 
w edge-stiapeo 
pieces. 
Hi» ii 
o'.iter 
I. ige toward 
with iH*ak on ' 
on 
gl eased 


GRANCiE BREAH 


.Mrs. Willia m 
Hessiner 
116 West Ith street 
Gra ted rind of I ora ng e 
‘ •2 cup wa ter 
' 2 tsp. salt 
' 2 eup sug a r 
.luiee of 1 ora ng e 
Milk 
I 
eg g , well bea ten 
| 
thsp. melted shortening 
j 
eups w hoi** w hea i flour 
tsp. ba king powder 
eup broken nut mea ts 
! 
Combine 
orange 
rmct, 
water, 
salt and sugar, boil for 10 min- 
uto'. Cool and add orangt* juKC: 
and milk to make I e u p s Com­ 
bine beaten egg. orange rino mix-i 
tine and melted shortening. Mix 
fkuir and baking powder, stir into; 
(ust inixtiue and bii*nd. i^our into 
grea.'-ed loaf pan. Bake at 350 
F" 
.50 to 60 minutes. 
it pnderred part 
wtnte 
may be used. 


I M W E R BI.S( t ’lES 
Miss Ahhie Helsley 
A wt'ck if ( iie e n Ridg e. Mo., K, 2. Box 
1 pint sw eet milk 
cup lard 
cup cooked potato« « 
ca ke y ea st 
eup sug a r 
pints flour 
tea spoon ba king powdet '4 
tea spoon 
soda 
! 
Wa ter a nd milk *1 cup 
i 
Takf* potatoes, sugar, cup milk, 
!heat. then let mixtui'e cool, 


j 
1 / {» lilts of flour. Let baiter 
11 a ise. 


(ii)O H RICH M U F F IN S 
Fdverta Nutt 
1006 East Fifth, Seda lia 
1*2 Ta blespoons sug a r 
2*2 Ta hlepoons lard 
Add 
I 
eg g 
a nd 
sift 
tog ether 
1 Clip flour 
1' 2 Tea spoons ba king powder 
' 2 Tea spoon sa lt 
.\d d a lternatel.' 
* 2 < up milk 
Bake at 460 d “grees 20 to 25 
flour, minutes, Makes 6 to 8 muffins 
iStir just enough to mix w'ell. Do 
limt beat. 
( O H N M EAL W’AI FEE.s 
( bef I'inis V. (» reeii 
121 .'south Ohio 


: cups corn m ea l 
cup milk 
eg g , well iM'ateii 
cup white flour 
tsp. ba king powder 
tsp, salt 
cups melted shorteiwiig 


1 * 
1 


I 
» 2 
3*^ 


1.. 


4. 


R V N A N A BKEAH 
>Irs. Win. H. .Schneider 
Route .5 


I 


ndff'ac 
ju 4:)m 
fven. 


tbsp. sug a r 
Combine egg, .« hut ten ing, imtk, 
and com meal. Sift flour , mea-ure 
center C'uici sift w’ith baking {» (» wdei. >a!t 
Space far « ip.n'l and sugar. Add to tirst nu x’uie. 
. 
Bake 
for 
10' Re.at until smooth. Bake 
n h »: 


• > cup butter 
cup sug a r 
2 
eg g s, beat sep,irately 
3 
ba na na s 
*■» 
cups flour 
1 
tsp. soda 
I 
tsp. salt 
•> 
tbsp. sour 
milk 
! 
cup iiut mea ts 


Wa ttle iron. F’our .« er\ings. 
M Tha Sed ilia, |Mo.) Democral Capital, Sunday Morning , February 11,1951 j 350 % 


Cream the butter 
and 
sugar. 
Add tieatcn egg yolks, mash ba­ 
nanas. sour cream with :>r>da, salt, 
floni 
and 
fold 
in 
beaten 
egg 
w lutes. Roll nuts in tlour, bake in 
e» ai. m slow oven, 45 muiutes at 


\lwavs E/e 


^ COTTAGE 


^ / A 


For Tasty, Tempti ng Sal ads 


It doesn't ta ke a lot of a d ­ 


va nce prepa ra tion w h e n y ou 


m a ke y our sa la ds yyith M e a ­ 


dow 
Gold 
( ot t a g e Uheese. 


Try It a nd ta ste the difler- 


enee 
this fine product ca u 


ma ke. 


MEADOW GOLD OUTTER 


Use 
It g enerously 
in 
y our 


cooking 
a nd 
wa tch 
the 


fatiitly 
a ppetlties 
perk- 


up. There extra n u ­ 


trition 
ill 
M ea dow 


G old ’s extra rich 


Butterl 


Get Meadow Gold Products from 
^'our 


Favorite Grocer Today ! 


BEATRICE FOODS CO. 


Sedalia. Mo. 


Breads, Rolls, Mu ffin s 
and Waffle s 


BAKING POWDER BISCUITS 
Mrs. Ted Akin 
405 Thriiston St., Versa illes 
Z cups sifted flour 
4 tea spoons baking powder 
1 tea spoon sa lt 
4 ta blespoons shortening 
cup milk 


Special Dishes: Me xica n , 
Ita lia n , Chinese, Etc. 


MUFFIN BISCUITS 
Chef Finis A. Green, Sr. 
Da n’s Resta ura nt 
Z % cups flour 
6 
tbsp. shortening 
4 
tsp. baking powder 
1 >4 cups milk 
1 
tsp salt 
Sift flou r, mca.su re and sift with 
Sift flou r with baking p owder 
baking p owder and salt. C u t in and salt. 
Cu t in shortening u ntil 
shortening. Add milk, stirring .su f-|mix tu re 
i.s 
the 
consistency 
of 
ficiently to blend well. Drop by coarse cornmeal. 
Add milk and 
large sp oonsfu ll in w ell-greased mix 
q u ickly 
to 
a 
soft 
dou gh, 
mu ffin tins. Baked in hot ov en K nead u ntil smooth, p at or roil 
(4 5 0“F) abou t 12 minu tes. W hen to one-half inch thickness. 
Cu t 
done, bru sh ov er them with melt-; with 
biscu it cu tter. Place on 
a 
ed bu tter and serv e. 
This m akes greased baking p an. 
Bake in a 
abou t 12 serv ings. 


POPOV ER .MUFFINS 
Mrs. G. H. Trader 
* 
1 tablespoon sugar 
• t teaspoon sa lt 
j 
1 cup flour M ith 1 ' -2 tea spoons 
baking powder sifted in it. 


1 2 cup milk 
1 egg 
I 
1 tablespoon melted butter 
Boat 
egg 
and 
milk 
together.- 
Arid rest of ingredients and beat 
well. 
Last add melted bu tter and ; 
beat well. 
F’ou i’ in grea.sed and 
flou red tins and bake abou t 20 
minu tes, 
ller.t ov en to 400 de­ 
grees F. 
Bake abou t 10 minu tes 
at this 
tem p eratu re. 
Then 
re­ 
du ce heat to 350 degrees F, 


p re-heated ov en, tem p eratu re at 
,37 5 degrees F. 
Time 12-15 min- 
Uites. 
Yield 
12-18 biscu its. 


COKNBRFAD 
Mrs. Alice .lohnson 
2313 Fa st Tenth Street 


1 ( ’up eornmea l 
* 2 Cup flour, sifted 
1 Ta blespoon sugar 
1 Tea spoon sa lt 
1' 2 Tea spoons 
baking 
•L Cups sweet milk 
powder 


HUNGARIAN GOULASH 
Chef Finis A. Green 
121 South Ohio 
Seda lia , Mo. 
Clips noodles 
pounds eh lick 
cups toma toes 
eiip diced celery 
chopped green pepper 
cloves 
I 
cup diced sa lt pork 
diced onion 
i 
cups diced carrots 
2 tea spoons chopped parsley 
1 teaspoon garlic sa lt 
Sa lt and pepper 
Cu t beef in 1-inch cu be.s, roll 
in flou r. Add 
salt p ork 
and a 
little fat. Co(» k u ntil brown. Add 
.su fficient w a te r to p rev ent stick­ 
ing. 
Cov er, 
cook 
u ntil 
m eat 
is 
tender. Add v egetables, clov es and 
su fficient w a te r to cov er. Season 
with garlic, salt and p ep p er. S i m ­ 
mer u ntil v egetables are tenrler. 
¡Serv e with noociles that hav e been 
cooked in salted water. Two cu p s 
diced p otatoes may be added to 
to this rtH-inc if desired. 


SP.4 GHLTTI SUPREME 
C'bef Finis A. iireen 
121 South Ohio 
Seda lia , Mo. 


8 » Itces ba con diced 
2 green peppers diced 
1 teaspoon powdered garlic 
1 No. 2 ca n toma toes 
S ta blespoons butter 
» .j tea spoon pepper 
1 la rge pa cka ge spa ghetti 
1 la rge onion diced 
1 pound ground beef 
>4 cup flour 
1 sma ll ca n toma to pa ste 
1 tea spoon sa lt 
> 2 pound Chedder cheese 
1 can mushrooms sliced 
Ceek sp aghetti 
15 minu tes m 
.‘-alt water, then drain. B row n b a ­ 
con and onion together, then and 
ha m b u rgir. Cook u ntil done. Ae<l 
flou r and cook 2 minu tes. Atu i 
bu tter. 
tf*matoe.s, 
p aste, 
p ep p eis 


ITALIAN SPAGHETTI 
Ella Da nsey 
5 25 No. Osage 
lb. stewing beef, cubed 
» 2 lb. pork chunks 
2 
No. 2' » ea ns toma toes 
Z 
6 -ox. ca ns toma to paste 
4 
tbsp. pure olive oil 
Z 
cloves garlic 
1 
cup wa ter 
3 
bay lea ves 
1 
tsp. black pepper 
1 
tablespoon salt 
» 4 tsp. sugar 
4 
sprigs fresh pa rsley 
B nnv n m eat and garlic in oliv e 
;hk I 
reasoning. 
Let 
simnu -r 
*0 
oil. Add tomatoes and cook slowly , nnnu tt s. A<id sp aghetti and r nd 
u nc ov e r e d fi)r one hou r. Add p aste, m u shroom s and mix well. P la te 
w ater and remaining ingredients, ij) h baking dish and p u t gr a ttd 
Co\ er and let sim m er for another cht est « \ t i the top . Bake 15 iv iin- 
hou r. P ou r sau ce ov er hot sp a-hites. 
ghetti. S t i \ e with a side dish of 
------------------------------ - 
grntt'd Italian cheese 
slices of garlic bread. 


melted shorten- 
1 Egg 
2 Ta blespoons 
ing 
Mix , p ou r into oiled baking p an. 
Bake 
350 
degrees 
25 
minu tes. 


BR O U N BREAD 
Mrs. Frank T. .\rmstrong 
i 
7 25 West Seventh street 
Sedalia. Missouri 
cups .All Bran 
cups sour milk 
cups white flour 
cup sorghum 
cup raisins 
teaspoons sotla 
(level) 
> teaspoon salt 
Nuts 
(optitmal) 
Mix togt'tlier the all bran, milk, 
in which .soda has htnii added and 
dissoh f d ; 
add 
raisins, sorghu m. 
Hou r and salt; mix wthl; p u t into 
gieased cans and cov er tightly ; 
steam 3 hou rs, start with water 
boiling. M akts 2 (ju art cans or 
3 baking jiowder c-ans. 


QITICK COFFEE C.AKE 
Helen llostenpiller 
.Sy racuse. Mo. 
Mix 
together: 


2 cups brown sugar 
' 2 cup butter 
2 cups flour 
Blend 
u ntil 
cru mbly . 
Reserv e 
1 eu p of this tor top ))ing, take the 
rest, add to it I cu p .sou r milk, 1 
egg, 1 teasp oon v anilla, 
*2 teas­ 
p oon kanon, 
’ 1 teasp oon soda, 1 
teasp oon c innamon. 
‘ 2 
teasp oon | 
iclox es. Beat ior 2 minu tes. Pou r in 
I shallow' p an. Sp i inkle su gar m ix ­ 
tu re on 1o|i and bake 2.5 minu tes 
in m oderate o\en. 


SPO(» N ( OKN BREAD 
Mrs. 
Frank 
T. Armstrong 
7 25 West Seventh street 
Sedalia, Missouri 
1 pint milk 
] eup white corn meal 
1 teaspoon salt 
2*2 tablespoon.s butter 
3 eggs 
Scald 
m i l k , 
add 
corn 
which has been moistened 
cold w a te r (to p rc\ ent lu mp ing) 
j 
cool 
slightly ; 
add 
bu tter, 
salt,' 
and beaten egg y olks; add stiffly 
beaten egg whites: ¡lu t into greas­ 
ed baking dish and bake in m od-; 
crate ox en ov er 350^ 
abou t 45' 
minu tes. Serv e at once. 


CORN BREAD 
Kruslx 
Korn Kobs 
Mrs. Ci. .A. K a bourn 
1212 Soutli Eamine 
cup of corn meal 
cup flour 
teaspoon salt 


HUNGARIAN GOULASH 
Miss Gera Id y n .lones 
Steak or chuck, cut in 2 Inch 
cu bes, 2 lbs. 
i 
2 
tbsp. fat 
Sa lt and pepper 
3 
garlic cloves, cut fine 
onions, cut fine 
, 
allspice corns 
tsp. paprika 
Clip wa ter 
« •an, tomato paste 
medium sized potatoes 
Method: Heal p ressu re cooker 
and add fat. 
Brown m eat in liot 
fat. Seascm with salt, p ep p er, and 
p ap rika. Add water, garlic, onions, 
allsp ice' corns and tomato ])aste. 
Place 'p otatoes arou nd meat. Place 
on cof)ker. Allow steam tc; 
flov x tiom x ’cnt to release all air 
from cookt r. Place i^ressiire re gu ­ 
lator on x c iit i'» ipe. C'ook 15 m in­ 
u tes at 15 lbs. Let prc.s.^^u re drop 
of Its iv x v n accord. Serv es 5 or C. 
One-y ear-old 
chicken may be 
.su bstitu ted tor bc'ct, if desired. 


FLAT DI1MPEIN(.S 
Mrs. .Alice J ohnson 
2313 
East Tenth 
Sift 2 cu p s of flou r. 4 teasp ootis 
of baking jiowfitn', 
'2 
teasp oon 
salt. Cu t in 
2 
tablesp oons 
of 
shortening 
abou t 
**4 
cu p sweet 
milk. Mix like biscu its and roll 
v ery thin, (hit in strip s. Diop 
chicken broth and cook 12 to 
minu tes. Do not drop too fast and 
do not reniov i 
cooker lid u ntil 
readv to s( i \ i . 


and 
thick SWEDISH llE.AD CHEESE 
.Mrs. Bla nche Lindquist 
— — 
Route 1, Box 
26 3 
Aberdeen. Wa shington 
C ha n and soak in salt w a ti r 1 
day , t hi n c u ok u ntil meat com« * 
fi « )m 
bu n» s « asily , then 
cu t .11 
small piec» s. 
Season to ta^1e with salt and 
p« p p t r take 1 p int of ju ice add 2 
I tablesp oons 
v inegar, 
u se 
o\< n 
in ju d ge m int abou t ju ice according 
15 to nna t 
and 
eook 
one 
minu t« , 
’rh« n plac* in cloth bag to hard« 
1 . 
P la n tin.* in a brine of salt ai d 
wat« . ft i, 1 (lax . leadv to eat. 


Women Who 
COOK 


Li ke To Use 
PYREX WARE 


1 
1 
1 


in-^al 
with 


3 tea spoon baking powder 
1 tablespoon sugar 


'^4 cup milk 
1 tablespoon of fa t melted 


1 egg 
Bake in coin stick p ans, 20 min.! 
Fry the liambu rgcr and 
---------------------------- 
h'hop p ed onion together.. 


SPANISH Rl( E 
Mrs. Hugh Marshall 
523 
East Thirteenth street 
2 cups cooked 
rice 
(1 
before 
eo(« ked) 
can ty mato soup 
Ih. ha mburger 
onion 
eaa pimentos 


Look Ov e r our Py re x W a re Counte r 
for Py re x W a re Fa v orite s 


finely 


PAN CAKES 
Mrs, Mara T. Keevil 
Sy ra cuse. Missouri 
Mea sure and sift 
2 cups flour 
4 tea spoons baking powder 


1 teaspoon sa lt 
1 ta blespoon sugar 


! 
Mix the 1 ice and sou p then add 
jlhe ha m b u rge r 
mix tu re. 
Season 
¡highly x v ith red p ep p ei', black p« 'p"!| 
|er and salt. Chili p owder may be 
iu sed if d« “^iied. Pu t a lay er of 


I m ix tu re in a baking dish. Add bits 
‘of bu tter and chop p ed p imento. 
Add the rest of the m ix tu te and 


SPECI AL! 


for a lim iteii lim e only 
P y rex Round Ca ke Dish 


Regularly 5 9 c 


NOW 
' » 
m 
C 
ONLY 3 9 


(offer ex|)ires .Mar. 31, 18 5 1) 


NT T BREAD 
Airs. Nelle Preuss 
35 10 Alorrcll, 
Kaii.sas ( ’ity 1, Missouri 
In one box v l: 
4 
cups flour 
4 
tsp. baking powder 
• 2 cup sugar 
• 2 tsp. salt 
1 
cup « hopped nuts 
In anotlK'r box x l: 
2 
eggs 
1 ' 2 cups milk (sweet) 
Mix together, ))u t into grea.‘^ed 
tins, let stand 20 minu tes: bake 30 
minu tes in fairly hot ov en. 


Add 
’ 2 cu p sweet milk, y olksip y t strip s of p imento on top . 
of fou r eggs, x v ell beaten, 4 table-; 
Hake in a moderate ov en 
sp oons melted bu tter. Mix well,|20 ininu tts. 
I ' z cu p s milk. Then fold in 
-------------— 
------------- - 


15 to 


add 
well beaten whites of 4 eggs. 
DOYLE’S ( REOLE RU E 
D« )> le Ross Mabry 
2107 South Missouri A venue 
O range imdding is a nex v baby 
food p u t ou t for the y ou ngest set. ¡Makes 4 to 6 serv ings 
It comes in fou r-and-thi ec-(iu ai- , 
ter-ou nce si/.e, and grownu p s e n- ' 
joy it as mu eii as baby . Serv e the 
dclicate-flav ored 
p u dding 
ov er 
cu p cakes, fresh fru it, or a fiu it 
cobbler. 


Alway s keep b u tter or m argarine 
ill tightly cov ered containers in 
the refrigerator or they will 
(lu iek to take on the flav ors 
be 
« )f 


1 cup ricc 
> 2 cup choppcil onion 
' 2 cup diced green pepper 
’ I ('up ( ’risco 
3 eups cooked toma toes 
1*2 t« *aspoons salt 
>s teaspoon ca y enne pepper. 
Br« >x x n 
rice, 
onion 
and 
gieen 
p i'p p cr in 
risco in heav y skillet. 


I’y ri'X 
Ila m cw a re 
Double 
Ktdlcr. 
Easy 
to 
clean. 
l l/ 2-ql. size •''‘3 . 4 5 


Exrtx 
Squa re ( ’ak<‘ Dish 
fin- 
lit ht. goliicn « akes and h« « *a« ls. 
Only 6 9 ' ' 


Add rrniaining mgicflients. 
C’ovim 


F o r a n e xv sandx v ich flav or drain 
to takt; on the flav ors of jand cook <» v cr h>w heat, stiriin; 
a small can (abou t fiv e ou nce) o f f o o d s . 
"Meats, liowev er, shou ld joccasiu nally or bake in cas.scrol-: 
.shrimp ; cltx in, then break or cu t j^o 
w rap p ed 
loosely 
in 
wax ed |i!\ modernte ov en ( 35 0“F.) abou t 


Fxrcv 
T lax or Sa ver” — Hie pie 
plate with fluied e« lgcs. 
9 " size 5 9 ‘‘ 
10" size 6 9 ** 
Py rex Pop of 'Plie Stoxe Per­ 
colator ma kes line « « iffee. 


break or cu t ■ 
w rap p ed 
Uioseiy 
in 
into small p ioees. Stir in a half cu p |p .,p .oi- or alu miniu n foil, 
of finely ('hop p ed red ap p le with 
the p eel left on. and a half cu p 
of may onnaise. Season with a little 
ialt if y ou like. Sp read betx v cen 
slices of hot bu ttered toast and 
serv e at once. 


30 minu tes 
4-cup 
6 -cup 
size 
size 
•‘2 . 4 5 
" 2 . 9 5 


Ap ricot 
jam 
m akes 
deliciou s; 
grilled 
sandx v iches. 
To 
p rep are! 
them sandwich slices of bread to- : 
gether x v ith the jam and a sp rin- j 
kling of cinnamon. Then grill the* 
.« •andx v iches in bu tter or m argarine; 
in a hot skillet u ntil both sides 
are 
golden 
brox x n. 
Seiv f* 
rignt 
fc\v a>- with liol It a. 


Recipe for gíMol hea lth— a modern 
LENNOX 
He a ting Sy s te m 


IN STA I.LED 
BY 


c i m 
i e r . 
East .Main Nt. 
U H t J 
Phone 6 2Î 


'*1■ 
t 
I 
I 
I 
R 
I 


I 
I 
I 
I 
• i 


We ha XI* 
a 
line stock of 
M IR R O 
FINEST 
AI I .MINT AlWARE 
The Best in Fine ( ook xxa rc 


Pprcx 
I lilitv 
many 
uses. 
IOV2" size 
12^8 " size 


Dish— fin« ' 
for 
Three 
s i /c s . 


1 4 " 
size 
.V 


6 9 * 
8 9 * 
1.00 
Hofiman’s Hardware Co. 


I'lK t .M . 
I.i:t 


Mhf Se da lia , iMo De moc ra t-Ca pita l, Sunda y Morning, Pe bruory II, 19S1 
' £ I 


Spe c ial Dis he s : Me x ic an, 


Italian, Chine s e , Etc. 
Cheese and Eggs 


S\Vi:i)fSH SVVEET-SOrR BEANS 
Mrs. Linnie Lundg ren 
Aberdeen. VVashtng tnii 
i lb. bro wn o r red beans 
1 teasiHio n salt 
' , eui> v ineg a r 
I enp sug ar 
' i eiip flo ur 
Sonk beans ov ernight and cook 


( ni l . I 
Mrs. L. ( 1. B row n 
1:íI:í Liberty P ark 
Th IV' n 
1 
lb. h a m b u rge r i?; 
2 
td i.v ponns fat, cut fine, 1 tned- 
f 
onion and I garlic bud and 
f' 
until light brow n ii; 
trying 
[! I : 
Add to m eat, 1 U* tea ¡poons 


! l i 
powder, 
1 
m edium 
gre<'n 
pff'!*'r cut fine, 1 No. 2 can kid- ‘‘'dil tv ndor w ith salt. 
I 
b< au.s, 1 No. 2 can tomatoes. 
Add th<^ v inegar and sugar, let 
f *a poon each, gm go!, di \ u u^-*-^‘nifricr and add w a te r to m ake 
t o , . and nutineg. 
Add 
>ait 
to about one qu a il of juice. T hickeof 
^ I t= 
'rh< n .stir in onion 
u d gai- 
cup of flour in a little; 
I 
*ov i'r and let come to a boil, w ater. 
; 
P'*du;o heat and 
sim m ei 
4 
. Í - 5 
0 
------------------------------- — 
r.iuaies. 


( HINLSK EGGS 


Gatherinc Seo tt 
Nelso n, Mo . 


cup unco o ked rice ( I H cups 
co o ked) 
4 hard co o ked eg g s 
‘d flip g rated America n cheese 
2 ta blespo o ns minred g reen 
pepper 
1 teaspo o n minced o nio n 
2 ta blespo o ns ca tsup 
Sa lt and pepper 
-■*, cup milk 
*1 cup g rated America n cheese 


CREOLE EGCiS 
Mrs. Ro y Ilurae 
Kno b No ster, Mo . 
Z thsp. fat 
2 tbsp. flo ur 
1 cup milk 
2 tbsp. cho pped o nio ns 
2 tbsp. cho pped g reen peppers 
1*4 cups ca nned to ma to es 
1 clo v e g arlic, ma shed 
teaspo o n chill po wder 
4 hard bo iled eg g s sliced 


^ £ cup cracker crumbs, hutteiv di 
cup g rated America n cheese i 


.Salt and pepper 


SLV-IN-ONE 
Mrs. LImer Seho U 
Clarksburg 
2 
iiips thinly sliced po tato es 
I 
cup 
unco o ked rice 
1 
po und g ro und beef 
> . < up 
cho pped o nio n 
2 I ups canned to ma to es o r 
juif e 
I 
g ro eII pepper, cho pped 
1 
cup 
buttered eriimbs 
2 tsp. 
.salt anil da.sh o f pepper (slo w ly ). 
Mix all ingredients lightly, p 
u 
t 
--------------------------- 
in baking di.sh. Cov er with the ('OR.N ME.-VL MCSH 


I 
W ash rice thoroughly. Cook in 
: boiling, salted w a te r 
20 . m inutes 
: or until tender. D rain and rinse 
: Place in 
shallow 
baking 
dish. 
I^ a h e eggs 
lengthw ise. 
R em ov e 
yolks; m ash: add the *4 cup cheese 
jand green pepper, onion, catsup, 
isalt and pepper; m ix thoroughly. 
! Refill egg w hites, A rrange on rice 
^ fleat m ilk: add the >'‘4 cup cheese. 
Roll in balls and fry. M ake a R em ov e from heat, stir until th e ¡degrees 
gra \y of m eat frying and one cup cheese melts. P our ov er rice. B ake| 
tom ato 
soup. 
And one m edium ; in slow ov en (325 degrees F.) fori 
otiion. and paprika, put all in a 20 m inutes. Serv es 4. 


SI’A M S II MEAT BALLS 
Mrs. Cla rence I>aiie 
Biineeto n, Ro ute 1 
lb. ha mburg er 
lb. Krated cheese 
so da crackers 
eg g , beaten 


Alake w hite sauce of fat, flour 
and milk. Add salt and pepper 
to taste. 
Cook onion and green 
1>epper in 
2 tbsp. fat until soft 
b u t not brow n, add tom atoes, ga r­ 
lic and chili pow der. 
Cook until 
thick. 
Add to w hite sauce. Place 
alternate 
layers 
of 
sauce 
and 
eggs 
in 
greased 
casserole, 
top 
w ith crum bs and cheese. 
Bake 
15 m inutes in m oderate ov en, 350 
F. 


casserole, 
and 
bake 
one 
h ou r 


i. itteied crum bs and bake about 
t hinu - in m oderate ov en (375 ‘’F!. 
Serv ed w ith a .salad and dessert, 
y ni lia\-e a com plete m eal. 


Mrs. C\ \V. Tho ma s 
9 10 East Eo urteenth Street 
Seda lia , Mo . 
(W ill not pop w hen fried) 
Tn top of double boiler put 
2 
cups 
boiling 
w a te r 
and 
salt to 
taste. Mix 
1 cup of m ilk and 1 
cup corn m eal; pour this into the 
2 cups of boiling w a te r and stir 
constantly. W hen good and smooth 
let cook until real thick, stirring 
only rnc e or twice, and then pour 
, out to eooi. Slice and fry. 


BAKED EGG 
Betty Ann Anderso n 
501 W. 6th St. - Seda lia . Mo . 
2 cups unsifted flo ur 
3 tea spo o ns ba king po wder 
1 . tea spo o n sa lt 


YCMAIY EGGS 
Mrs. Carl Arnett 
Gre» » n Ridg e, Ro ute 2 
4 
eg g s, well bea ten 
1 
eup g rated sha rp cheese 
tsp. salt 


KOHLRABI 


Miss Gerald y n J o nee 
Ko hlrabi 
rup wa ter In pressure co o ker 
with rack 
2 
cups thin w'hlte sa uce 
1 
eg g y o lk 
Paprika 
Method: P a re kohlrabi* and cut 
into cubes or slices. P u t kohlrabi 
on rack w ith w'ater 
in 
cooker. 
Place cov er on 
cooker. 
Allow 
steam to flow from v ent pipe to 
release all air from cooker. Place 
cooker pres.sure regu la tor on v ent 
pipe and cook 5 to 
6 m inutes at 
15 pounds. Cool cooker at once. 
B eat egg yolk into the w hite sauce 
and serv e w ith kohlrabi. S prinkle 
w ith paprika. 


BAKED AIAC ARONI 
AND CHEESE 
Mrs. Ted Akin 
405 Thursto n St., 
Versa illes 
2 
cups medium white sa uce 
2 
tsp. g rated o nio n 


^ 2 po und g rated cheese 
po und macaro ni 
Fine buttered crumbs 
Paprika 
Add onion and cheese (reserv e 
enough for the top) to w hite sauce. 
Blend well. Cook m acaroni in boil­ 
ing w ater. D rain, rinse and place 
in bu ttered casserole. P ou r ov er all 
the cheese w hite sauce, sprinkle 
w ith bu ttered crum bs, rem aining 
cheese and paprika. 
B ake iin- 


C-omb,ne i„ top of double boile r 
"’I 
and cook ov er low h ea t fiv e m ln- 


% DNE-DISII MEAL 
Mrs. J . J . McBride 
Ro ute 3 
F ry one pound of h am b u rge r, 
17 
0 Mind 
.ausage, stirring to keep 
fro n lumjiing, adding tw o finely 
chopped onions. Cook IO- 
07.. pkg. 
noodles until tender, in s.dtcd 
b M i in g w ater, then; 
C om bine m eat m ixtu re , noodles 
I seg eta bles put in a r;.ssero le 
F>rMPLlNGS 
tnd liake 30 to 40 minuto s i-i a 
n< » (if'fate o v en. 
1 
11». ha mburg er 
* . lb. .sausag e 
2 « inio iis 
10 o /. pkg . no o dles 
1 can peas 
1 can co rn 
1 can to mato so up 


utes. This will NOT be done. 
P ou r into greased baking dish.i 
Top w ith 
^2 cup b u ttere d crum bs. | 
B ake in 325 ’ ov en 
10 
m inutes.| 
Serv e w ith tom ato sauce, horse-i 
a m u stard 


brow n on top, 
I 
Tem p. 4 00', T im e 30-35 m in- 
! utes. 


SPK M SII Rl( E 
Mrs. J . J . McBride 
l’Olite 3 
< up riee 
5 
cups ua ter 
! 
cups to ma to es 
(o r 1 No. 
can I 
! 
o nio ns 
> . lb. sausag e 
1 . eup cho pped g reen peppers 
S.ilt, pepper ami paprika to suit 
taste. 


F r v 
r i c e 
i n 
f a t 
u n t i l 
? 


Mrs. Hug h Marshall 
5.32 East Thirteenth street 
Seda lia , Misso uri 
2 rups flo ur 
2 teaspo o ns baking po wder 
Salt 
I <*Sg 
Milk enough to m ix real stiff.| 
D iop 
from 
sf)oon 
into 
yourj 
'b roth . Put a tight lid on the pan' 
¡and cofik on v ery low flam e for: 
il5 m inutes. 


1 Clip sweet milk 
3 teaspo o n Crisco 
Eg g « 
Sift flour, b ak ing pow d er and radish sauce or w ith 
salt together. Mix shortening and] sauce, 
add sweet milk, stir and roll out 
on floured board. Roll out to d e ­ 
sired thickness, b u tte r lightly on 
one half. D ouble and roll again 
to desired thickness. C ut w ith 
a 
large cutter and use a sm all c u t­ 
ter to cut a hole throu gh the m id ­ 
dle— through one thickness. B reak 
an egg in the center and bake in 
a quick ov en. Serv e w ith <risp 
bacon and sta rw b e rry jam . 


EGGS A LA CREAM 
Do ro thy Kfnner 
9 16 So . Fa mine 
10 hard boiled eggs. G rease b a k -| 
ing dish. Slice a layer of eggs on| 
bottom , season w ith salt and pep-1 
per. Then a layer of bread crum bs] 
or crack e r crum bs. T h en one of 
eggs. C ontinue process until dish the h ard boiled eggs, cut in qu a r- 


RICE AND EGGS 
Mrs. Do ro thy KInner 
9 16 So . La mine 
]*s cups co o ked rice. 
6 
hard bo iled eg g s 
I ’ i cups white sa uce 
(2 tbsp. butter o r dripping s, sea - 
.« o n with sa lt and pepper.) 
2 
tbsp. flo ur 
1 
pint milk 
Salt and pepper 
A rrange a b ord e r of rice around 
a chop plate. In 
the ce nte r place 


If you w a nt to prev ent m ineral; 
(leim.sit.': fiom accu m u lating on the; 
2, inside of your teakettle, w ash the 
jin.nde of the kettle often. To re-1 
i mov e deposit.s, boil a m ixtu re of 
fqu a l pa its of v inegar and w ater 
in the kettle, cool, and let stand 
se\’('ral 
hour.s. 
3’hi.s 
; loosens the scale so it is usually 
Mown. 
scrape it off w ith a 
Keep cov ered, then add w jter and uoodtm spoon. 
hod until soil. Drain. 
,aute the 
_________________________ 
_ 
ttlc 


C O N V E N T P I E 
Mrs. Do ro thy Kiiincr 
9 16 So uth La mine 
cup macaro ni, co o ked tender 
tbsp. butter 
tsp. sa lt 
cup milk 
cup bread crumbs 
cho pped g reen pepper 
cup diced cheese 
eg g s 


\ % full. Top w ith crum bs, bits of 
butter, and pour m ilk or cream 
to cov er. 
B ake 30 m inutes or until brow n, 
in ov en. 


ters, 
lengthw ise. 
S prinkle 
w ith 
salt and pepper, pou r sauce ov er 
eggs. S prink le th e rice b ord er w ith 
paprik« , and the eggs w ith ch op­ 
ped parsley. 


I 
*» 
1 
I 
1 
1 
1 
3 
Scald the milk, add b utter, salt, 
m acaroni, bread crum bs, pepper, 
cheese and lastly well beaten eggs. 
P ou r into greased baking dish and 
trea tm e nt bake 35 m inutes, 375 'F' o*- until 
fii’iti and brow n on top. 
Oy ster Saiicc fo r Abo v e 
Melt 2 tbsp. butter, blend in 2; 
thsp. flour. Add 1 cup cream (or 
fat until hn.wti, 
qu ic k 
-1 im/.en i 
tsp. salt, i;i tsp. pepper, 
m X \Mih tom atoes and 
hopiied 
f» c<'an 
pe r c h .: 
thick, add 1 pint oysters or 
aud flounder.’ T he fact tiiat : ^ 
pie oi' serv e with the pie. 
This is a good m eat substitute. 


RECIPE FOR FINE MUSIC 


i j a a 


A KIMBALL PIANO 


' ¡I 
„ 
Y O U 
B U Y ANY SPINET PIANO 


B E F O R E 
Y O U 
SEE AND TRY THE 


ñ i 
e w 
K 
ì 
i 
n h a l 
l 
C í 
^ n s o t 
e í 
t 
e s ! 


■ H on 
m a 111 


.........................................................•'<''' 10,1. nn<( fiound oi-. The faet tlK.t 
s.-..„etn« and |.laee in 
-i v, ed 
eleanrri and b .a.ed 


makes ihem q niek and easv lo use, 
3 el 


F old lettoxer rice into jircpared 
r-a^ kace \a nilla pudding and top 
V. itli 
iruit. 
w hen 
cooled, 
f o r 
a 
ple.isant !amil> des.'Crt. Use aliout 
ha Ir a cup of the cooked rice to 
one fiackage of the pudding. 


I’lLI A'l O L S. Russia n Stv h* 


Mrs. rruin.in ( ’hisin 
I'o rtuna 
6 
iiH'dinin p o ta to es 
I 
to 6 sli» -cs o f h a i o n strip 
W hite sauce 
___________ 
I’.irhoi! potatoes w ith j:c «:••{•■ on 
R ed-skinned 
Delirious 
ai>ples 
urn.I hall 
<imie, pee! 
and 
shcav ,,iake w onderful salads, .lust core 
r.ilher 
thick 
in 
a 
baking dish.j^imj dice tht'tn w ith out peeling: 
1*1 i( (* altiMiiati' laytM's oI poialoi'sj 
lu cdty red skin v v dll add color 
and bacon. A top layer of hac(Hi;(,, your '.salad. 
T eam the diccM 
V'iil help 
flav or the potatoes in 
with 
shredded 
cabhage, 
tuna rish. or shrim p: or serv e o\ m' 
addition to giv ing the dish a \'ery 
good 
look. 
Fia'pare 
a 
m ediuni 
w hite sauce and poure ov tT dish. 
Bake until the i>otatoes 
» re aott.I 
t^.h(>ese 
S e i v e hot, 
i 


shredded 
lettuce 
w ith 
Fnm ch 
dressing 
and 
genuine 
crum bled 


LGG I’lE 
Mrs. Carl .Ariictt 
Grccii Ridge, Route 2 
F or (X'ich 9 -inch pie use: 
2 
w hole eggs, well beaten 
I 
thsp. flour 
' _• tsp. salt 
' ^ < up sugar 
("ombine wad! and add; 
1 ‘ _> cups milk 
I 
Cook ov er low heat, stirring! 
all the time until this thickens. 
Cool well! Add: 
I 
tsp. v anilla 
Pour into baked pie shell. .Serx'ci 
v xith wdnpiied cream or a choco­ 
late sauce. 


‘ • E G V I ’ T I A N 
S . V N D W I C H " 
Mrs. Lester VVo lg amiith 
219 1 East I'ciith street 
Sedalia, Misso uri 
1 .ike a slice of either broxx n or 
V hite l.>iead, cut out a hole m the 
(amtci 
xx’ith a cookie cuttx*', and 


to .is f on 
both 
sides. 
Plaee 
t w o 
tih le .poons (a>okmg fat in a fi xing 
ji in. hixil and place toast« *d tirxxid 
In, XX hen 
it is brow n t u n 
ana 
ti'cak one egg in hole. >,dt .md 
p**(» pej‘, 
arid cov er light L , 
c o o k 
imti! (>gg is cooked tx» suit the in- 
• d'V'idiial. 


For I’c rfe c t Indoor ('oinfort 


the 
UM/ifax 


Is Ideal! 


^ ^ 1 n i l e r : 


M B A L L P I A N O S 


2 0 8 E. Main 


2 2 2 Tha Se dalia, (M o.) De moc rat Capital, Sunday M orning, Fe bruary 11,19 5 1 


D lff e r e ii# fr o m a ll o l h e r g ! 


T h e N p in c f w i t h t h e G r a n d T a n e t 


O n ly in llie K i n d iall C o iis o le tte do y ou find the s e thre e e x c lu« iv e 
“ loiie -touc h'” fe n liire s : 


1. 
I'u iiio tis P i p e O r g a n l ’» » ne C h a m b e r 
2 . 
Hu la n ced . E v e n T e n s io n S ea le 


3 . 
D i r e c t H io w A c t io n 


A fh o ic e o f s ty le s at m o d e rate pric e s . \ e ry lib e ral terms. 


( à i I 
) KEYBOARD OF THE NATION 


near . - v 
* 


io n J 
Pho ne 62 1 
'Ev erything In Music' 
B ros. M usic Co. 


702 
So uth Ohio Street 
Telepho ne 68 4 


VEGETABLES 


C A R R O TS A N D P IN E A P P L E 


Mrs. D. H. N elberger 
1 5 1 5 Ea st 5 th Street 


T hree sca nt cups ground ca r­ 
rots. 3 cups boiling w a ter. 


Cooking time 10 minutes. 


i Tbsp. cornsla rcb. 
tsp. sa lt, 
cup ca nned pinea pple Juice. 1 
cu p ca rrot juice. 


Cooking time 2 to 3 minutes. 


1 cup diced ca nned pinea pple. 
1 Tbsp. butter. 
Heating time 3 or 
4 minutes. 
Serves six. 
Cook carrots in boiling w ater 
in a covered dish 
until tender. 
Drain, re.serve 
cup liquid. R e­ 
m ove carrots to bowl and keep 
w arm . Combine cornstarch, salt, 
pineapple juice and carrot liquid 
In same sauce pan; cook, stirring 
until m ixture thickens and clears. 
Stir in butter, 
diced 
piru>apple 
and cookd carrots. 
Heat th or­ 
oughly over low heat. Serve hot. 


“ E S( A LLO FED ( A B B A G E ” 
Mrs. D orothy K inner 
itl6 South La m ine 
Chop one-half head of m edium 
fize cabbage. 
Boil 1.5 minutes in 
i» lt w ater and drain. 
Make a 
w hite sauce of 2 tablespoons flour 
and 1 pint milk, 2 tablespoons of 
butter, 
1 
teaspoon salt, 
G 
te a ­ 
spoon pepper. 
Mix cabbage with 
the sauce and pour into buttered 
ea.s.serole. 
Top - with 
cracker 
i boiled 
eggs and sprinkle 
with 
crumbs and butter. Bake 25 m in-j paprika. Keep in w a rm place un- 
iites at 400 degrees F. 
i til served. 


STEW W ITH A W A L L O P 
Mrs. Ca rl Arnett 
R. 4, - G reen Ridge, Mo. 
2 Pounds m ea t bones 
1 T. sa lt 
Boil in w ater 3 or 4 hours a d d ­ 
ing w a te r from time to time to 
keep bones covered. 
Add the following to the s tra in­ 
ed broth: 
Cups diced pota toes 
Cup rhoppe^' celery lea v es 
cup chopped ca bba ge 
1-» cup chopped onion 
1 Quart hom e m a de soup m ix 
1 qua re tom a to juice 
Cover and sim m er 2 hours. 
IvCt cool and store in re frig­ 
erator over night. 
Next day sim m er for a n hour. 
Add a soup m ade of 1 T. flour 
and 1 T. w a te r slowly just b e ­ 
fore serving. This m ay need more 
salt but the broth wnll be very 
salty , fo g o easy on the extra! 
salt. 


M IX E D V E G E T A B L E D ISH 
Mrs. A lberta M. Ellison 
O tlerv ille, Route 1 
1 
lb. ca n m ix ed v egeta bles 
1 ‘ -J cups w h ite sa uce 
M a rga rine or butter 
4 
boiled eggs 
sa lt, pepper, pa prika 
Heat vegetables thoroughly , .salt 


SW EET PO T A T O P U F F S 


Mrs. Edna M. B u ckner 
4 1 4 North W a shington street 
Seda lia , M issouri 


3 eups cooked sw e e t pota toes 
] tsp. salt 
tsp, nutm eg 
1 egg 
4 to € m a rshm a llow s 


2 tsp. butter or m a rga rine, 
m elted 
1 eup coa rsely crushed corn 
fla kes 
4 to 6 slices fried ha m . pressed 
ha m , or C a na dia n ba con 
Blend potatoes with seasoning 
and melted b utte r or m argarine. 
If very stiff, add a little milk. 
Form 4 to 6 balls. Beat egg with 
water. Dip balls first into egg, 
then 
into 
crushed 
corn 
flakes. 
Place h am slices on baking sheet 
and on each place potato puff. 
Bake 
in 
m oderately 
hot 
oven 
about 
1 0 
m inutes until 
slightly 
browned. Then top each puff with 
a marshmallow’ and return to oven 
for about 3 minutes until m a r s h ­ 
mallow has m elted and brow ned 
slightly . 


B A K E D G R A T E D C AR R O TS 


Mrs. Roy H um e 
K nob Noster 


3 
cups shredded ca rrots 
3 
tbsp. butter or m a rga rine 
1 
(sp. sa lt 
U tsp. pepper 
Bake carrots in tightly covered 
1-qua rt casserole in 325 “ oven 30 
minutes. Do not add w’ater. R e­ 
move from oven, add b utter and 
sea.sonings. Serve immediately . 


C A B B A G E W ITH 
G O LD EN SA U C E 
Mrs. B irdie M a e W’a shington 
3 0 0 W. Pettis 
1 
m ed. hea d ca bba ge cut In 
w e d ge s 
2 
tbsp. butter or fortified 
m a rga rine 
2 
tbsp. enriched flour 
1 
cup m ilk 
1 
tsp. sa lt 
1 *,. tsp. pepper 
cup gra ted A m erica n C heese 
2 
ha rd-eooked eggs 
Cook cabbage w’edges in small 
amount, boiling salted w a te r un ­ 
til just tender; drain. Melt butter, 
add flour and blend. Add milk and 
cook over low heat until thick. 
Add 
seasonings and 
cheese. Stir 
until 
cheese 
melts. 
Chop 
egg 
white.« and add to sauce. Pour over 
cabbage wedgc's. Sieve egg y olks 
and spi inkle over lop. Serves 
5 or 
6. 


A D ISH YOU W ILE LIKE 
Mrs. Henry T. .lunge 
Cole Ca m p 
1 
pt. bea ns 
2 
m ed. sized onions 


* 2 lb. cheese 


LIM A B E A N S A N D 
F R A N K F U R T E R S 


Mrs. Ix iuis llo er m a n 
Sm iihton, M issouri, B o x 2 6 1 


1 ^ 2 « 'upi' dry lim a bea ns 
’ 2 tea spoon sa lt 


^4 cup chopped onions 
G tea spoon peppers 
K flip ba con drippings 
4 fra nkfurters 
1 cup bea n liquid. 
Soak the lima beans overnigLl. 
Cook in boiling w’ater until tender, 
(about H 
2 hours). Strain, re serv­ 
ing 
1 ( up of liquid. Season with 
c h opixd i» ni<» ns, pepper and baccoi 
chipping« . Place in casserole with 
cup of n s c r ve d bean lic^uor. Tcp 
with 
wh(» 1e 
frankfurter.s. 
Cover 
and bi ke for 30 or 40 minutes in 
325 {« gric i-ven. Uncover d ur i r g 
Inst 
few 
m inute s 
of 
b a k iig, 
St 1 ve« 4 


B A K I D ( ROOK 
N K K 
SQ U A SH 


Virs. I>orothy K inner 
Ì-Ì6 South L a m ine 
! 
Ci.l 
in ^4-in slices and 
pcc i. 
C< cr slices with cinnami n 
Coc>k 
beans 
and 
onions 
t o- ^ n c 
'-i* vn .« ugar and dot with 
gcther til done. Then j)ut in the; i uttc 
H: k< in shallow’ pan w ’h 
I cheese, 
which has been cut in 
. n , 
until tender, 
U m all cube-. Serve while hot. 
e. 
• 
01 e 
350 degrees F 


and pepper to suit taste. Blend in 
I C'.YBB.AGE (W SSE R O L E D ISH 
cream sauce. Dot w’ith b utter or 
margarine. 
G arnish 
with 
sliced 


Cheese and Eggs 


YELLOW CKEA.VI ( IIEESE 
. 
.Mrs. I), C. G rov e 
! 
Otterv ille, Route 1 
S(‘ald I K gallons of clabbered! 
milk, stir occasion.'dly , drain and' 
pres.s to a dry curd. Place in a 
mixing bowl and mix in 
4 tbsp. of ' 
butter and ^4 tbsp of soda. 
Mixi 
finely and let stand for 2 K» hours.! 
Then put it on the s to\c in a 
double boiler. Add 
^4 eup soui'j 
cream. l Y tsp. .salt, and 
^' 
2 tsp.i 
itf y ellow coloring, C'ook until it 
looks like melted cheese. 
T urn 
into a buttered bowl. When cold, it - 
is ready to slice and serve. 


L. Sehlup 
La tha m , Mo. 


crea m 


“ NO TH IN G S ’ 


Mrs. r . 
Sta r Route, 
3 t t g s 


* 2 
eup 
sw eet 
’ 2 tsp. soda 
Finch 
sa lt 
Beat egg« and salt thoroughly , 
D i s s oh t ^oda in c-ream and add. 
Add enough flour to m ake a \ e r y 
dough. 
Pinch 
c)ff 
pieces a 
'little lar.ucr than a hickory nul 
and roll out very thin to about 
size of a d inner plate. 
Fl’v 
in deei> tat until nicely browned. 
Sprinkle with sugar. 


Mrs. .lim Boren 
7 2 8 E. 5 th St. - Seda lia , Mo. 


Shred a small 
firm 
head 
of 
cabbage, place in pm 
.5 cups ca b ­ 
bage. K cup cold water, cover, 
let steam until cabbage is clear 
and tender. Now’ grate one cup of 
chc’ese. 
Place half of y our steamed c a b ­ 
bage in casserole, 
season 
w’ith 
salt, pepper and butter, sprinkle 
half of grated cheese, then add 
re m nind ir of cabbage 
and 
top 
with seasoning tsall, pepper and 
butter) and elieese, eo\ ei* the top 
! with (rolled dried bread) crumbs. 
fill a eup of sweet milk add to 
! casserole dish and place in oven 
35** degrees for 40 minutes. 
This is 
truly a very delicious 
dish. 


A Y V K R T I S K M E N T 


SO U T H E R N (iO IJ)E X FLEEC E 
Dorothy K inner 
0 1 6 So. La m ine 
1 
eup crea m 
* 2 cup diced cheese 
Hc'at in pan until blended. 
Add: 
1 
tsp. sa lt 
bi tsp. pepper 


CHEESE SO U FF L E 


Mrs. Leona rd C. Sigm a n 
Route 2 
tbsp. blitter 
tbsp, flour 
tsp. sa lt 
eup m ilk 
to 4 eggs 
Drop in 4 e^ggs. Cover pan a; 
K 
cup gra ted cheese 
moment, then stir, and beat until | 
Blend 
b utter and 
flour. 
Add 
light and fluffy . Heap on toasted,I salt and milk, cook until thick, 
buttered erai’keis. Will m ak e 1 5 ' Add cheese and pour slowly 
over 


Did You 
Ever 
Try T h is? 


by 


Mildred 
B ow m a n 


to 18. 


( OK.VL EGGS 
Dorothy K inner 
01 6 South La mine 
eup of tom a toes 
eggs 
tsp. sa lt 
tsp. suga r 
tsp. chopped pa rsley 
tsp. gra ted onion and 
pepp'-r 


1 
4 
J . 
1 
1 
1 
of 
clash 


Use the Same zc.st and im agina­ 
tion in planning the dining area of 
well beaten egg y oiks. 
Fold in 
I y our liome tliat y ou use in ])re- 
whites which have been 
beaten j paring anci serx ing tasty recipe.s. 
until light but 
not stiff. Bake in 
Perhaps 
y ou 
h a \ e 
an 
Early 
slow 
oxen (325 “F) 
until firm. 
American dining room 
furnished 
________________________ 
_ 
good maple liax ing a soft, dark 
butterseoteh tone, xvith a ef» lor(ul 
hooked or braidc'd rug for a floor 


Heat tomatoes and seasoning in 
n saucepan. Beat eggs well and 
stir into hot .sauce. Stir until eggs 
are set firm. 
Serxe on 5 rounds 
of toast. 


SC A L LO PED EGGS 
Mrs. G. W. Renna 
Route 3 - Seda lia 
1 eup eriished era eker crum bs 
4 ha rd boiled eggs 
Use a medium sized baking dish. 
Place a thin lay er of crumbs then 
a lay er of sliced egg sprinkleJ 
with salt and pepper, then alter­ 
nate lay ers until all are used h a v­ 
ing lay er of eggs on top. Pour milk 
on thin cream over this to one 
Inch of top of pan. 
Place butter 
or cheese sfjuares on top and Intke 
2 0 minutes in oven 325 degrees. 


M A C A R O N I A N D CHEESE DISH 
Mrs. Alberta Ellison 
Route 
1 . O tterv ille 
eups of elbow m a ca roni 
cup of sw e e t crea m 
eiqi .American elieese 
tea spoon prepa red musla rci 
Sa lt and Pepper to ta ste 
Boil .macaroni in w ater salted 
to suit taste until tender. 
Drain. 
Add 
ercam 
and 
ehc'cse 
cut 
in 
cubes 
and 
m ustard 
atid 
blend. 
For a bit of zip I add a dash 
(if red { ('pj.ei. 
Pour in buttered 
baking dis.n and cn vo v with sirijis 
of cheese 
and bake until top is 
golden brown. 


B A K E D EGGS 
D orothy K inner 
016 So. La m ine 
Melt (» ne tbsp. but tor in baking slunit 
dish. 
Sprinkle in 
2 Ibsj.i, grated b>i(' y ou 
cheese. Add 3 tbsp. ei’cain or milk, dishes of 
Salt and pepjKn-. Break into 
amount 
of eggs to l>e 
.served 


cox e n n g. 
T r y ))a inting t h e loxver pact of 
y ou r w a l l t a b l e liieb, w i t h K n t e r - 
pri.se 
S ol o- K ot e 
in 
taffx’ 
color, 
f r om t h e r e to t h e c e ili ng a n d ( n 
t h e (•( iling 
us e 
:i 
mclloxv w lm a t 
sliad o xvitli a t a f f y color m ol d i n e 
d i vi d i n g t h e t w o eoloi's all a r oun d 
t h e XX alls. Noxx- a d d y ou r .spla.' li 
of oolor xvith S(ure oh iiP z draw? 
d r a pe s in l us c ious tone s of b r ow n . 
>elh)xv a n d gr e e n w i t h ] ) c i h a ps a 
bit of s un s e t orange*. 
PajK'r th e 
in s i d e of t h a t ope n eujiboai-d w i l l 
a 
))idvineia l 
pa t t ( 'r n 
xx-alliuipc r 
w i t h a daf'k grc'cn ej-ound. 
T o I’f l i e ve the* s e ve r i t y of t h e 
l-ilain I 'a i n t e d xvall. a i r a n ge a r ol - 
ic'ction of c h i n a pl a t e s . . . h a n g­ 
ing t h e m 
bv 
[lairs or e xe n in 
a 
eireUs 
V our b r a s s c a n d l e h ol d e r s xx ith 
oi’a n ge e . m d l e s a gl ow will 
faii'ly 
“ M i s s ouri 
H os pi t a l i t y ” 
b< - 
b r i n g 
in 
t h e t('mr>iing 
food sugge.sted 
bv 
t h e 
ieeJt)c s appc*aring in ihi.s i. sue of 
’ the 
r. 


Fdaee in to cm 
blown. ¿5 0“ F. 
anci bake a liglu 
B O W M A N ’S 


Put Your Dreams 


In Action! 


• Build 
• Remodel 
• Repair 


We 
hiiv e 
ev erx tiling 
y o u ’ll 
need 


LUMBER 


■Modernize 
y our 
kitehcni 
to 
m a ke x oiir work (|uiekc*r. ea sier 
a nd m ore 
plea.sant . . . 
and 
w hile y o u ’re at it improx e the 
other room.s in y mir hom e for 
efficiency , econom y a nd heaiit.v . 


W hether y ou're pla nning to re­ 
pa ir, rem odel or build it w ill 
pa y y ou to pla n with huildeiN 
— m en w ho know hox v to s e ­ 
lect m a teria ls to do y oui' job 
right a nd to giv e y ou the m ost 
sa tisfa ction. 


Call on us— y o u ’ll find tha t w e 
help keep y our costs dow n, hut 
giv e y ou the x ery licst. 


FLOORING 
HARDWOOD 
MILLWORK 
SHINGLES 


P r o m p t 
DELIVERY 


HOME LUMBER CO. 


J. Harold Seaberg— Mgr. 


2 2 3 E. 3 rd St. 
Sedalia. Mo. 
Phone 4 0 
BEST I N BUI LDI NG MATERI ALS 
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VEGETABLES 


s m n :i' 1 (. (. I i,AN T 


M r s . 
. \ n i i a 
R i y 
|<I0 \V. H e n ry St. - Se d iV i*. M<». 
1 fKgpljint 


t t a b l e ‘ '| M M » í i s 
l» u t t < - í 
S a lt and pepper 


l í 
r u p 
u a t e r 
t r u p s r r u m b a 


T u t t h e C ; ', i * p1a n t i n ’ * » f 


+ n s e 
a n d 
; c n n p 
o n r. 
î b > 


p l i p , 
l e a v i ’ s» 
t h e 
r i n i 
i » n ' 


I f K ' h 
t h i c k 
S ) t h a t t h e s i i ip -» n a y 


b » 
f i r i n . 
f n v c r 
t h e 
- ; h e ! h 
w i t h 


> i ! ( i 
w a t e r , 
c h o p 
th - » 
n n l p 
f i n e , 


a ‘ , r > o n 
. i t i i 
a l t , p e p r » * * r 
i n I i> i i t - 


t«»i 
a n d 
c o " » k 
i n 
a 
f r v n i ^ n m 
f > r 


l a 
m i n ) t e s , 
s t i r r i n g 


t i i 
w a t e r 
: n i d 1 
c u j 


*ng^h- 
-'»f^er 


R \ K i : i ) S T l^ I F F H T O . M A T O E S 
.Mrs. F in is fire e n 
2(>f) F a st C o o p e r A v e u u « 
Sed a I la. M o. 
6 niediutn tom atoes 
1 cup cra b m eat, tu n * 
C h ic k e n o r ham , chopped 
1 cup th ick w h ite s*u c e 
‘ ;s cu p chopped ceiery 
1 tablespoon lem on juice 
4 teaspoons W o rc e ste rsh ire sauce 
1 tablespoon chopped pim ento 


1 
> (. cu p d ry bread c ru m b s 
' 
• 
teaspoon salt 
U teaspoon pepper 


M l S H R O O M M A C A R O N I 


M rs. J. R u sse ll S h a rp e 
503 S o u th G ra n d .Avenue 
Sedalia, 
.Mo. 


P l a c e c o n t e n t s o f 7 or. , p a c k a g e 


o f m a c a r o n i 
i n t o 2 c i u a r t s b o i l i n g 


s a l t e d 
w a t e r . 
B o i l 15 
t o 20 
m i n ­ 


u t e s u n t i l t e n d e r , d r a i n o f f w a t e r , 


a d d ’ 4- l b . ' n a r g a r i n e o r b u t t e r , 


I b . 
d i c e d 
O l d 
E n g l i s h 
c h e e s e 
a n 
1 
c a n 
o f 
m u s h r o o m 
s o u p d i l u t e d 


w i t h 
V t 
c u p 
m i l k , 
m i x 
l i g h t l y , 


I b r o w n 
i n 
m o d e r a t e o v e n o r 
u n t i l 


i c h e e s e 
i s w e l l b l e n d e d 
w i t h 
m a c - 
i 
' a r o n i . 
, Scallope d P ota toe s— M u sh ro o m 


I 
^ V a s h , 
b o i l 4 m e d i u m 
p o t a t o e s , 


j w h e n d o n e a n d s t i l l w a r m r e m o v e 


' j a c k e t s . 
C u t 
| ) o t a t o e s 
i n t o 
s m a l l 


p i e c e s , m i x w i t l i 1 
c u p 
d i c e d O l d 


F l n g i i s h 
c h e e s e , 
s a l t 
a n d 
o e p r * e r 


a n d 1 
c a n o f m u s h r o o m . s o u p 
d i ­ 


l u t e d 
w i t h 
I 4 
c u p T i i i l k , f > r f * w n i n ; 


m o d e r a t e o v e n . B o t h 
o f t h e s e a r e - 


“E S C A L I . O P F D T l R N IP S * * 
M rs. D o ro th y K in n e r 
918 S o u th F a m in e 


D i c e 
4 o r 5 m e d i ; m 
s i z e 
t u r ­ 


n i p s . 
C o o k 
t e n d e r 
i n 
s a l t e d w a ­ 


t e r . 
D r a i n . 
B u t l e r 
b a k i n g 
d i s h . 


P l a c e 
i n 
t h i s 
l a y e r s 
o f 
s e a s o n e d 


t u r n i p s a n d r o l l e d c r a c k e r c r u m b s 


u n t i l 
d i s h 
i s f u l l . 
D o t 
w i t h 
b u t ­ 


t e r 
a n d 
p o u r m i l k 
o r c r e a m o v e r 


a l l . 
B a k e 
u n t i l 
b r o w n 
o n 
t o p . 
3 0 
m i n u t e i . 
»------ 


C R A N B E R R Y G L A Z E D Y .A M S 
C’ath erin e Scott 
N e lso n 


P a r b o i l 
8 
m e d i u m 
y a m . s , 
o r 


B A K E D C A B B A G E 
W IT H C H E E S E 
M rs. T o n e y I.ee S c h lu p 
L a th a m . M o., S t a r R o u t« 


C o o k 
s m a l l 
a m o u n t 
o f c a b b a g « 


i n 
s a l t 
w a t e r 
f o r 
10 
m i n u t e s . 


D r a i n 
a n d 
p l a c e 
a 
l a y e r o f 
c a b ­ 


b a g e i n b o t t o m o f g r e a s e d b a k i n g 


d i s h , 
t h e n 
a 
l a y e r 
o f 
c r u m b l e d 


c r a c k e r s , 
f o l l o w e d 
b y 
a 
l a y e r o f 


c h e e s e . 
R e p e a t 
u n t i l 
a l l 
c a b b a g « 


h a s b e e n u s e d , e n d i n g w i t h c h e e s e 


o n 
t h e 
t o p . 
P o u r 
c r e a m 
o r 
r i c h 


m i l k o v e r a l l , s e a s o n w i t h b u t t e r , 


s a l t , 
a n d 
p e p p e r 
a n d 
b a k e 
I n a 


m o d e r a t e 
o v e n 
u n t i l 
b r o w n . 


s w e e t 
p o t a t o e s . 
P e e l , 
h a l v e , 
a n d j E S C . A L L O P E D P O T A T O E S 


b i i U e r e d 
c a s s e r o l e , 


f o l l o w i n g 
i n g r e d - 


a r r a n g e 
in 
a 


C o m b i n e 
t h e 


i e n t s : 
I 
cup w 'hole c r * n h e r r y sauce 
* 2 eup w 'ater 
’ I cu p b ro w n su g a r 


• I 
cup buttered h re id cru m b s 
C u t 
s l i c e 
f r o m 
e u ii 
t o 
m 
a 
t o 
. ® l e 
d i s h e s . 


•11, 
t h e n ■i<'0( i { ) o u t 
p a r t o f c e n t e r , 
> p i i n k l e , 
^ 
^ 
^ 
♦f 
bi e a c h ' W i t h 
s a l t , 
c o m b i n e 
m e a t , 
w h i t e U E E K l O L S B A K E D H E.AN.S 


M rs. T . F. S c h lu p 
I.atham , M o., S t a r R o u te 
8 
m ed. sire potatoes, sliced 
1 
onion, sliced 


P u t 
h a l f 
o f 
p o t a t o e s 
I n 
b a k i n g 


d i s h , s l i c e o n i o n a n d s p r i n k l e w i t h 


li u m b s . 
D r a i n the 
b e l N . 4p i i n k h - ' 
c e l e r y , 
l e m o n 
j u i c e , 
W o r - .Mrs. W illia m II. Sch n e id e r, B. 5. 


t t ‘ i n t ‘ o i o r o f e a c h w n h s 1 *. a n d 
s a u c e , 
| ) i m e n t ; o 
b r e a d 
w a s h a n d 
o a k o v e r n i g h t ; E G O P L . A N T — G O E D E N 


. , t , p . i r a t r d « r . n , « r i n d . 


B o il gent y fo r 
m im ites. A d d 
.„„.rtoes 
and 
s p r in k l. 
1 
I b s p . 
b u t t e r . 
P o u r 
o v e r 
y a m s . 


B a k e 
. s l o w l y 
(3 25* 
F ) 
f o r a h a l f 


h o u r , 
b a s t i n g 
o c c a s i o n a l l y . 


With 
Ih» 
p e p p e i 
a n d 
f i l l 
t h e n 


[t i x t u i e , 
S o v a d 
t i i ‘ » 


o t iO iO - 
O V O Î- 
t h e 
Î00S 


h i i . e . » 
i n 
a 
P a k i n g 
b > i n 
d » * e [ ) 


^ > s n , 
a n d 
p 
»■ r 
e n o u g i . . o ' 
v. j i c ! 


t n ' o 
t i e 
p a n 
t o 
c o , » 
^ j 
- p l i i e 
4t ie . s o t t h e 
p l a n t . B - i K * t i i 
>d- 
ti P c <>\en 
(.3 50-3 75 
1 *4 »‘yi F.) 


V t 
t i o u f , a n d 
s e r v e 
h 


M r s . C a ri A rn e tt 
crum lr- 
an d 
.sea.yoning. 
F ill 
to- 4 jpj. 
n a v y bean.s, d ra in off in ^ 


i * m d n i n g 
hells. 
S p i ir k le 
\vith 
^>tit- 
^ 
_ (ire e n R id ge , Alo.; 
nl » e the 
cru m b s. 
Place 
in 
.shallov, 
^ 
sm all pinch of soda 
b a k i n g d ish a n d b .ik- i n m . i . t o i a t e ; 
^ 


m a i n i n g 
p o t c a t o e s 


w i t h m o r e f l o u r , p e p p e r a n d s a l t . 


. A d d 
l u m p 
o f 
b u t t e r 
a n d 
c o v e r 


w i t h 
r i c h 
m i l k . 
M a y 
b e 
t o p p e « ! 


w i t h a l a y e r o f c h e e s e , i f d e s i r e » ! . 


B a k e i n a s l o w o v e n u n t i l t e n d e r . 


o v c i i 
(3 75 ) 
S»»i\'e 8. 


a b o u t 
3 0 
m i n u t e s . ' 


K d ( V IJ . O P F D T O . M A T O K 4 
.VIrs. T e d Akf i i 
V e rsa ille s, M o . 
S rHblc.spoons m elted B u tte r 
i t 
C u p s soft bread r iu n d u 
1 'I’ab le sp o o n grated o n loa 
! 
ica.spooii salt 
1 Vo. 2 V2 can b iftrit<*4 ( H . 
r u p s ) 
* fablesiH M H is erated chee«e 


B A K E D E G G P I. A N T 
M rs. D o ro th y K in u e r 
916 So u th Earn in e 


P e e l 
o n e 
m e d i u m 
s i » ' » 
e g g 


p la n * ^ 
a n d 
d i c e . 
C»>-»k 15 
m i n . 


i n s a l t e d 
w a t e r . 
D r a i n a n O m a s h . 


; F ’ r y 
o n e 
c u p 
s l i c e d 
c e l e r y 
a n d 


' t 
c u p 
c h o p p e d 
g r e e n 
o e p p e r , 
^ 


: ' u p 
. h o p p e d 
o n i o n 
i n 
h o t 
f a t 


a g a i n 
w i t h 
c o l d 
w a t e r a n d 
b r i n g 


t o 
t h e 
b o i l i n g 
p o i n t , 
d r a i n 
a n d 


c o \ e r 
a l m o s t 
w i t h 
w a r m 
w a t e r , 


a n d 
a d d a 
d i m e ’ s 
w o r t h 
o f 
s a l t 


p o r k 
1 
r a n 
s t r a i n e « ! 
t o m a t o e . s , 1 ' 


c u p 
o f 
m o l a s s e s , 
a n d 
s a l t 
a n d | 


p e p p e r t o t a s t e , a n d a l i t t l e m u s - l 


t a r d . 
P u t 
I n 
c v e r e d 
p a n 
a n d 


b a k e 
i n 
o v e n 
s e x e r a l 
h o u r s , 
u n ­ 


t i l 
t e n d e r 
a n d 
b r o w n . 
A 
c u p 


o f c r » * a m 
p o u r c t i o v e r w h e n d o n e 


:f,.r .-i o r 6 m in u t « . 
M ix w i l l k 2 ' 


U n i } ) s 
b r e a d 
c r u m b s . 
A d i 1 
t e a - , 


s a l t , 
^4 
t e a s p o o n 
p e p p e r 
a n i 2 S O C T H E R . N P O T .A T D C A K E .S 


j b e a t c n 
e g g s , 
P r e . s s 
i n t o 
g r e a s e d 


b a k i n g d i s h . 
D o t w i t h b u t t e r a n d 
M i x o i c l t e d b u t t e r v / i r 
u m b s . s t a t e d 
o r d i c e d 
c h e e s e . 
B a k e 
3 5 


t » * i ; d . » m c 
o n i o n , 
s u g u 
j - > ( 
» a l l m i n u t e s 
a t 375 
d e g r e e s 
F . 


• y i t i i 
t m a t o o s 
a n » l 
p t 
» 
u c t - 


r n -» 
l a y e r s 
o f 
l o ' 
j c > * i 
u u i 


« 111! I'iS i n b u t t e r e » ! c i s c * ; >’ e , t o p ­ 


p i » u g 
w i t h 
c r i i m i i s 
i i d 
g i i * e d 


It h ' f . e . 
i f 
d e s i m i . 
B j c . ; 
t». 
p r e - 


b 
‘ i ’ t ' d 
o v e n 
u n t e »1 *. ». 


t o . I . 
H a k e 
a t 400 
i 


f i 
j ! 1 Ì . l e s . 


1 
on 
25 - 


“ I S ( A I . E O P E D C O R N 
A M ) T O . M A T O E S " 
M rs. D o ro th y K in n e r 
916 So. L a m in e 


M i x 
2 
c u p s 
e a c h 
) f 
c a n n e d 


c t > r n 
a n d 
t o m a t o e s , 
o r 1 
n u m b e r , 
2 c a n o f e a c h , 1 l a b l e s p o »n c h o p - ; 


C R K A M U ) A S P V K V t W 4 
.Mrs. E. H. 
W a rsa w , .Vli^suuil 
f P I 
C ans a s p a ra g u i tdf AÍimil 
t» (.1 1 1 
A m e ric a n t he»**-* 
I grated ) 


f 
l a : « s 
( b o i l e n 
h a r i 


P u t 
i n 
l a y e r s 
i n 
h a k i m ; d ish. 
Sa u ce 
i I atilespooiis butt'*- 
r.tbIes|U)oiis fhiy; 
1 1 ea>.pooii 
salt 
1 i*iut iotf'ee ereaMi 
auce inU i 
” u -x e u s, 
' 
»r ai)ove. 
B * i i n 
i.e n 


( u 3'> i 
m lies bef'ot • » • 
g 


< VI I II IOV V EK 
W l l B 
I H I I s h S \ l ( E 


. VI r s . 
l ) o r o t h > K 
í u i u t 
916 S o u t h l A i m i n - * 


S t i i; 
. a u l i f l o w i‘ r 
. 
i 
4 I * ii i 1 - . a i l e d w a t e r -‘ i! ’ 
• 
0 e a 
T r u n s t e m e n i 


f 
f ' * w 
l e a v e s 
a r o u i i i 
: 
• 


C a j l i t l o A c r 
a n d 
b o i l 
M r 2 


i n 
• 
a n t e d 
' W ' a l e r o r 
; ■ ' r 
: 


P ' . t c i v c 
t o 8 
b o w i - w 
) ». 
*1111 !1 
vb e d g e s 
o f 
v e ! . v 


H in 1 
s t r k 
i n t o 
t h e 
: ' » » 


f I I : e a 
w h i t e s a u e e 
A t Í 


d i ^ - * d 
“ l e e s e 
t o 
t h i > .»1 


p » u ; 
f j v i ' r 
t h e 
c a i i b ; i ) ‘ 
>, 


C h e f F in is .A. G re e n 
121 S o u th O h io 
Se d a lia , .M»i. 
•t cups eold m ashed potatoei 
2 ta blesp oons flo u r 
3 strip s crisp bacon rhop p ed 
2 
ta blesp oon s chopped 
p arslcv 
D a sh of eayetine 
Butter, O leo, o r shortening: 
I egjT beaten 
4 green o n io n s chopped 
C ra c k e r m eal 


M i x 
a l l 
t h e s e 
i n g r e d h ? n N 
w i t h 


P a r e 
o n e 
l a r g e 
e g g p l a n t . 
S l i c e 


i n 
o n e 
i n c h t h i c k 
s l i c e s 
a n d 
i n t o 


w e d g e 
s h a p e d 
p i e c e s . 
C < i v e r w d t h 


b o d i n g 
s a l t e d 
( I 
t . ) 
w a t e r 
a n d 


c o o k 1.5 
m i n u t e s . 
D r . r i n w e l l 
a n d 


c o m b i n e ; 
1 egg w ell he*t»»n 
(•2 
c u p m ilk 


* 4 
c u p c r a c k e r c r u t n h s 
1 t. salt 


H h e a t 
l a r d , 
t y 
i n c h 
d e e p 
u n ­ 


t i l 
\ e r y h o t 
i n 
m e d i n . n s k i l l e t . 


D i p 
e g g p l a n t 
p i e c e s 
i n 
m i l k - 


! e g ^ 
m i x t u r e a n d 
f r y u n t i l g o l d e n 


{ b r o w n . D r a i n 
o n 
i b s o r b a n t p a p e r 


o r a c l e a n 
t o w e l . 
W h i l e 
r e m a i n ­ 


i n g p i e c e s a r e c « a o k e . i t h i s m a y be 


k e p t h o t in a n 
o v e n . 


S P A N I S H S T Y l E 
B R O W N B E A N S 


M rs. A lyrtle T a n g sto n 
W in d so r, M o . 


rtn w n bean.s or p in to b ea n s 
3 m e d iu m o n io n s 
1 can tom ato sauce 
S a lt and seas» n ln g to taste 
1 teaspoon c h ili p o w d e r 


C o o k 
b e a n s 
i n 
w a t e r 
a b o u t 
I 


h o u r . 
T h e n 
a d d 
o n i o n , 
t o m a t a 


s a u c e 
a n d 
c h i l i 
p o w d e r , 
s e a s o n ­ 


i n g a n d s a l t . C o < ) k u n t . l b e a n s a r « 


d o i . e . 


p e d 
o i . i - n , 2 
t e a s , 
s u g a r , 1 
t e a s , 


s a l t , 
h i t e a s , p e p p e r . A d d 2 t a b l e - ; . ' * o u r 
c o l d 
m a . s h e d 
p o t a t o e s 
t h o r - 


s p o o i i . s 
m e l l e d 
b u t l e r , 
a n d 
t u r n ' / > ' u g h l y . 
M o l d 
o u t 
i n 
p a t t i e s 
a n d 


i n t o 
a 
b u t t i - r e d 
l i a k i n g 
d i s h 
o r d ’ o H 
b i 
c r a c k e r 
m e a l , 
c i a c k e r 


r a m k i u . " 
' f o p w i t h b u t t u e d b i e a d d ' l ' u m b . s o r e v e n f l o u r w i l l d o . F r y 


o i 
c i a t k i u * 
c r u m b s 
. m d 
b a k e 
b u t t e r , o l e o o r s l i o i t o n i n g , 


m e d i u t i . 
o \ e n u n l i ! 
W ‘ » H l i r o w n e d 
- - - - - - - — 
— 
- - - - - - - - - 
- 


S T C F F E D ( F .L E R Y 


M rs. .1. R u sse ll S h a rp « 
505 So. (ira n d A v e n u e 
Sed a lia, .Vlo. 


1 D i- o z . pkg. R o q u e fo rt chee«« 


1 3 - o e . pkg. P h ila d e lp h ia cre am 


cheese 


M i x t o g e t h e r ’ / i t h 1 t e a . s p o o n o f 


W o r c e s t e r s h i r e s a u c e a n d 1 t a b l e ­ 


s p o o n m e l t e d b u t t e r , 4 d i c e d s t u f ­ 


f e d o l i v e s , t h i n w i t h s m a l l a m o u n t 


i - i O J i a g u s . 
B a k e i o f 
c r e a m 
a n d 
s ( ) r c a d 
o n s h o t t 
10*. 
a v e n 
o r u n t i l 
l e n g l h . * 
o f 
p a s c a l 
c e l e r y , 
. s p r i n k l e 


l i g h t l y 
w i t h 
p a p r i k a , 
c h i l l 


s e r v e . 


A S P A R . A G l S W IT H E G G 
D o ro th y K in n e r 
918 S o u th L a m in e 


C o o k 
a s p a r a g u s 
i e n i o ! , 
o n « 
o r 


t w o 
b u n c h e s . 
L a y 
i n 
b u t t e r e d 


b a k i n g 
d i s h . 
S - » a s o n 
w i t h 
s a l t 


a n d p e p p e r a n j 
d o : w i t h 2 t a b l e ­ 


s p o o n s 
b u t t e r , 
B - * a t 4 e g g s 
a n d 


p o u r 
o v e r 
t h e 


t e n 
m i n u t e s 
i n 


e g g 
i s s e t . 
T h ’n ii 
n i c e 
t o s e r v e 


w i t h 
b o i l e d 
h i m . 


and 


Î. - P - 


B C r r i H B E A N S w r i H 
T O . M A T O E S 


. M r s . 
. A r t h u r B r i l l 


.50.5 
E a s t 
' l e n t h 
S t r e e t 


I ' h i s 
r e c i p e 
p u b l i s h e i 
i n 
K . C . 


f . t a r 
w a s 
o n e 
u . s e i l 
l> y 
M r s . 
I d a 


S , 
F u s c n h o u e r , m o t l i e r o f 
■ ' i k e . ” 
1 
c u p 
d r i e d 
l i m a 
b e a n s 
( . s o a k ­ 


e d ) . 
F k i i l 
w i t h 2 
s t r i p . » 
i f 
b a c o n 


c u t 
i n 
p i e c e s . 
I n 
a n o t h e r 
p a n 


B . V K E D V E G E T . V R IJ S 


M rs. H e n ry T. .lunge 
( ’ole ('a rn p 
2 
cu p s sliced cabbage 
2 
cu p s diced potatoe', 
‘ 2 cup p o rk cut in cntH»s 
2 
cu p s fresh or canned 
tom atoes 
2 
large o n io n s sliced 
1 
or 2 green pepper-,, ru t fine 


P u t 
i n 
p a n 
a n d 
a l m o s t 
c o v e i v 


w i t h w a t e r , t h e n p u t i n o v e n a n d 


b a k e 
’ t i l 
v e g e t a b l e s 
a r e 
t e n d e r 


I » I 1 


' u n - 


-'* / . e 
; • 


u i T . 


c 
p 
I l i 


c o n b i i u - 1 
t a b l e . s p o o n 
o i l , 1 
t a !) - 
I,. , „ „ o n b u t t e r . 
I 
t a b l e s , . . . o n 
f l o u r 
c a n r 
w 
t i . e f l a v o r b y a , M i n g 


o r o w n c d 
i n 
t h e 
o i l 
a n d 
b e t t e r . 


. \ d d 1 
c u p 
c o o k e d 
l » » n n i l o e » 
a n d 
1 
t a b l e s p o o n s u g a r . 
S a i t v U i d p e p - ; 


p e r 
t o 
t a s t e , 
( ’ o m b i i i e 
m i x t u r e s . 


t i i r n i p . s , 
c o r n , 
o k r a , 
o r 
a n y 
v e g ­ 


e t a b l e s 
i n 
s e a s o n . 


a n d s i i u m e r a b o u t a n h o u r o n t o p 


o f . s to \ e . 


Í K L A M 
E D 
A S R A K V i . 
l 
s 


O N 
l O V S T 
D o ro th y K i n n e r 
916 S o u th I I m i n e 


. l u u l 
c o o k a - , » i 
»g 


I t 
( 2.5 
l U ’ 3 0 
m m u U * y 
:r 


( O R V 
O V S T E R S 
| 


. M r s . 
A r t h u r 
B r i l l 
505 E . 10 t h S t r e e t 


d ' o 
o n e 
c u p 
o f 
c o o k e d 
w h o l e 


g r a i n c o r n a d d 5 
t a b U ' s p o o n m i l k , 
I b e a t e n e g g . 1 
t a h l e s p o < > n m e l t e d , 


b i i l l c r 
o r 
. s a l a d 
o i l . 
S i f t 
c u p 


l b ) u r 
w i t h 
1 
1c a s p » a » < n 
b i k u i g 


] . ! o w d e r , '-2 
t e a s p o o n 
s a l t , 2 
t e a - ; 


V E f i E T A B L E P A T T I E S 
M rs. .Adolph K a is e r 
('o le ('a m p . R o u te 1 


T h e s e a r e d e l i c i o u s . M i x a l l t o ­ 


g e t h e r : 
1 
cup ra w carn»is, chopped 
fine 
1 
cup ra w potatoes, chopped 
fine 
1 
large onion, chopped fine 
4 
cu p s bread cru m h s, m oist 
1 
egg 
^ 2 tsp. sage 
2 
tsp. iia k in g p o w d e r 


S a l t 
a n d 
p c | j [ ) c r 
t o 
I i s t e . 
f o r m 
s i . o o n s . s i i g i T a n d 
p e p p » ' !' .0 t a s t e . ' . 
. 
, y 
4 
4- 
r 
l u t o i i a t t i e s . M e l t 2 t b s p . b u t t e r ( o r 
M i x 
t t . u u ' t h c ' r . 
D i m , ) 
i t m n 
t i p n f ^ . 
' 
, 
. 
. 
y 
■ 
y, 
- 


•’ I ’ . T. 


V - 
i 
: . e ' 


s o )■ 
- 


a p > 'U 
u 
! 
o . 


P . o r 
ml : 


D r a m . 
C ' v 
i:. 


. M - i k e a 
w i i u - 
: 
■ -. poons 
butî^•!, 


! i o u ! , 
Î 
p i n t 
u i 


i d . 
. A ' i d a . p 1 i 


) U * r 4 
s l i c e » 
•)'' 
- 


o 
l- iU * s i / e 
u i ‘ 
‘ 


t . } ) , t r a g u s 
• *y 


i n t o 
h o t 
f a t 
i n 
a 
' u l l e t 
; b a c o n 
d r i p p i n g s ) 
i n 
f r y i n g 
p a n 


I - 


- p o o n 
iM . x j 
. . . i, 
. i i 
. 
i 
v ( » o p t a b l e p a t t i e s i n p a n 
l. ,y inu. l goUivn b. «!. , f. niun*; 
oook ovor 
slow fire 


; 40 
m i n . o r s e t 
i n 
o v e n 
a n d 
b a k e 


j 40 m i n u t e s . 


b r o \ s n 
b o t h . si J e . s . 


i 
a 


‘ I R H D P A R S N I PS ' 


. M r s . D o ro th * 
K i n n e r 
916 S o u th I am in e 


F t >d 
} u 
n i p s o i - e 
‘ i >1 


t M l i'M . 
C u t i n l o n g .->1 
• 


V -xv, 
i l l 
u i m elted 
» 
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H O M E L IV IN G _____ 


TA ith * hom e that g iv e s yo u the co m fo rts and c o n - 
aenlences you need . . . a liom e .vou h ave a fe elin g 
of prid e in c a llin g y o u r ow n. 
W e h a ve e v e ry th in g 
y o u ’ll need to re p a ir o r m od e rn ize an d w e ’ll he 
glad to co n su lt w ith yo u on y o u r p la n s and offer 
su g g e stio n s m ade p ossib le by m a n y ye a rs of e x - 
perletice in tli« lu m b e r an d b u ild in g b u sin ess. 
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• B u iid in g H a rd w a r« 
• .Alii! w o rk 
• S e id lit i P a in ts 
• In su la tio n 
• .Alule H id e R o o fin g 
and all y o u r b u ild in g 
needs. 
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VEGETABLES 


C A l LIFLOWER A N D 
CHEESE 
Mri. My rtle La ngston 
Windsor, Mo. 
Bo il o ne m e d i u m size he a d o f 
c a u lif lo w e r w itho u t b r e a k in g the 
i lo w e i ie t s a pa r t 
a n d 
b a k e u ntil 
t e n d e r in salt w a t e r in a large 
e n o u gh pa n to k e e p fro m b r e a k ­ 
ing the head , the n place in a b a k - 
in ' 
d ish o r pan, a d d tw o t a b l e ­ 
spo o ns b u t t e r a n d gr a te d cheese 
o v e r the to p a n d b a k e u ntil the 
chet'se is m elted . 


CKEA.M P O TATO ES 
Mrs. C. Sma llwood 
310 E. J ohnson, Seda lia . Mo. 
Dice co ld 
po tato es, 
m e lt 
in 
t a u c e pa n 1 T. b u t t e r fo r e v e ry 
c u p o f po tato es. A d d the po ta - 
lo e.«5 to ssing 
the m 
a b o u t 
in 
the 
b u tle r , d r e d ge lightly w ith flo u r 
1 T. fo r eacfi ta b le spo o n o f b u t ­ 
ter. 
Seaso n w ith salt 
an d 
pe p­ 
per, c o v e r w i t h m ilk, allo w 
to 
co o k 5 m in u te s, a n d serv e 


CORN FKrrrERS 
Mrs. J a ck Livengood 
018 So. K entucky 
1 
cup corn (crea m sty le) 
1 egg 
1 
Isp. sa lt 
1 
tbsp. suga r 
1 -2 cup milk 
2 
tsp. ba king powder 
l * i cups flour 
B eat egg, ad d salt, su gar, co rn: 
a n d m ilk , the n 
d r y 
ingred ients.! 
D r o p bv te a spo o n tu ls in d eep, ho t! 
fat. 


IH 
2 
1*2 
12 
2 
1 


fine) 


C A R R O T L O A F 


Mrs. J . N. Y ount 
Lincoln, Route 2 
cups rooked ca rrots 
eggs, w ell bea ten 
cups milk 
soda cra ckers (rolled 
tbsp. butter 
tsp. sa lt 
Da sh of bla ck pepper 
M a sh c a rro ts w ell a n d a d d to 
eggs, m ilk , c r a c k e r c r u m b s , b u tte r , 
salt, a n d pe ppe r. M ix t o ge the r an d 
po u r 
in 
a 
w e l l- gr e a s e d 
b a k i n g 
d ish, b a k e in o v e n a b o u t STS** u n ­ 
til go ld en br(!\v n. Do no t pu t this 
to o thick 
in y o u r b a k i n g 
d irh. 
H a v e it a b o u t 
inches thic k in 
d ish. 


Desserts, Ice Creom, Pies, 
Pastries, Cakes, Puddings 


M A R B L E C AK E 


Mrs. J oe Elliott 
f H l >2 South Ohio 
W H ITE P A R T — 
■I 
cup 
white 


1. 


cup biitter- 
siiga r 
cup sour crea m 
1 tsp. crea m of ta rter 
’ 2 tsp soda — 2 cups flour 
W hites of 8 eggs 
B RO W N P A R T — 
Volks of 4 eggs 
1 cup brovMi 
suga r 
’ 2 cup mola sses 


1 


CORN P L D D IN G 
! 
Mrs. Archie M. Decker 
1421 >o. Ohio Ave. 
1 
ca n corn 
2 
eggs, well bea ten 
*4 cup suga r 
^2 cup s w e e t milk 
1 
tbsp. butter 
1 
tsp. corn sta rch 
S alt a n d p e p p t r to taste. B a k e 
in o v en u n til b r o w n , 


S e r \ e c a n i 4s in d i f f e r e n t way s: 
t he y 'r e 
gt>fKi 
m i x e d 
w ith 
d iced 
co o ked celery a n d se a so n e d w ith 
b u tt e r 
o r 
m a r c a r i n e , 
.salt 
an d 
f r e s hly - gr o u n d pe ppe r. O r shre d 
the r a w 
carro t.^ 
a n d 
m i x t he m 
w ith c r u m b l e d c risp-c o o k e d b a c o n 
an d 
m a y o n n a is e 
to 
se rv e 
o n ^ 
gre e n s fo r a .*-;ilad o r in a s a n d ­ 
wich. 


2 cup sour crea m 
2 tsp. soda — ' 2 tsp, sa lt 


2 tsp, 
cinna mon, 
cloves, 
a ll­ 
spice, nutmeg, bla ck pepper 
cup butter 
2 cups flour 
1 cup ra isins a nd nuts 
I\Iix a n d 
ad ti. 
P u t a lte r n a te lv 
in 
pa n 
a n d 
b a k e 
in 
m o d e r a t e 
o \ e n . 


W H IT E L A Y E R CAK E 


Mrs. P. L. Strole 
6 18 S. Ba rrett A ve n u e 


1 cup butter 
2 cups suga r 
3 cups flour (ca ke) 
4 egg whites 
* 2 tea spoon sa lt 
1 eiip sw e e t milk 
1 tsp. va nilla extra ct 
2*4 tsp. ba king powder. 


C r ( a m 
s ho r t e n i n g 
welK 
ad d 
su gjii- 
grailu nlly , 
b e a tin g 
u ntil 


light 
a n d 
flu ffy , 
a d d 
flav o ring, 


the n egg w hi te s b e a tin g well. A d d 


sifted d r y in gre d ie n ts w i t h milk, 
b e a tin g u ntil sm o o th. P o u r b a t t e r 
into 3 r o u n d 9 -in. la y e r pa n s 1- 
inch d eej>, b a k e in m o d e r a t e o v tm 
37 5 d e.grt es f<» r a b o u t 25 rninntt's. 
Let co o l an d ice w ith w hi t e bo ih'd 
icing. 


PL AIN YELLOW ( A R E 
.'Mrs. ('la rence Kruse 
9 05 So. Sneed 
6 Eggs 
1 Cup suga r 
1 ( up flour 
1 Tea spoon ba king powder 
B eal egg y o lks u n til thin a n d 
k a n o n 
CiJtned . 
A d d s u ga r and 
b e a t u ntil flu ffy . 
A d d flo u r an d 
b a k in g po wd ei'. 
Heat egg w hite s 
stiff a n d fo ki in the m i x t u r e a n d 
fla v o r w ith lem o n. 
B a k e 30 m in u te s at 250 d egrees 
F. 
Delicio u s 
w ith 
se v e n 
m i n u t e 
fro sting. 


ONE ( R E S T ( IIEKRY PIE 


Mrs. T hom a s Ha mpton 
HX13 Ea st Fifth 


No. 2 ca n of cherries 
•’*4 cup suga r 
3 tbsp. cornsta rch 
’ 4 tsp. sa lt 


S i m m e r c 1h-i l ies in 
“ 4 
cu p o f 
ju ice a n d ’ 2 c u p o f s u ga r fiv e 
m in u te s. 
Mix 
r e m a i n i n g 
su gar, 
c o r n s ta r c h 
a n d 
salt 
thu ro u ghlv . 
S tir in te co o ked chei rie.s slo wlv , 
u ntil sm o o th. S i m m e r fiv e m i n ­ 
u tes l(*nger, s t i n i n g slo wly . 
L t l 
co o l. 
I ’o u r 
into 
co o led 
pa s tr y 
shell. Serv » 
w ith w hippe d creaiu 
(s\v e( l e n e d ). 


D l n H ( O COA CRT AM CAKO 


Mrs. F. R. I l a m py 
Sta r R(., Smithton 
Hav e all in gr e d ie n ts ro o m te m p. 
P ieheaT 
e v e n 
to 
35 0° 
(m o d V. 
Grease 
well a n d 
flo u r 2 ro u nel 
l a y e r f>ans. 8 inches wid e, D 4 in. 
d eep. Sift flo u r b e f o r e m e a s u r in g, 
. spe em in lightly , d o n o t pa c k m cf t - 
! u r e . all in gr e d ie n ts lev el, 
j 
Slit to ge the r: 
Dy nips sifted flour 


1 * 4 cups suga r 
3 
Is p. ba king powder 
1 
t''P. salt 
*4 
c u p eocoa 
Itlake 
a we ll in sifted ingre< i- 
ents a n d ad d : * 2 c u p s ho r b n i r g , 
j l t.« ^r 
anilla. 
c u p e v a po r a t e d 
m ilk fime ihite d ). B eat v igr.ro iis y 
With 
<‘« n 2 m in u te s b y clo ck, l.*0 
stro ke V J., r m in. o r electric m i x e r 
2 w m 
Aiid : r e m a i n i n g 
:t e 
p 
e\ap» r; *eo n n lk , 2 u nViea’cn ecgs. 
B e . 1 2 n o r e m in. B a k e 30 ic 
35 IVI' 
Ce-o l 
W ith s ha r p kn;fe, 
split i,v e rs in ha lf cro ssw i o : m. h- 
ing 4 lav e rs. Bent 1 ts'p v anilla 4 
j tbsp. pe w < e re-d s u ga r into 
1 
< 
> § 
w l i i f i e u i re am. 
S ptv a d be v ,\« » ii 
|lav er<. 
; # ; 
to ge the r 
o st r 
> « 
1 
w a t e r . 4 ’ Osp, sho rte n in ' 
an« ! 6 
tbv f . 
< 
; 
I d u r 5 tbsp. 
ald i g 
bet 
n .d k » v e r 
2 cu ps t';G-w 
#i 
siig,./' i.!.d 
' 4 *sp, salt. 
S ‘ir m 'lil 
d isM 
e i , 
bro ^l 
te>p 
atwl 
sid e» 


iD A T b ( ARE 


51 r^. Flora E. Eox 
S2! West 10th Street 
‘"cela lia . Mo. 
2 e nps da tes chopped fine 
F'oiir ove r 2 cups beiiling w 
2 tea vpeiems soela , let ceeol 
2 ta blespeHUjs butter 
2 enp« ^ %uga r. crea m toge*the 
A i n ‘ 2 eggs. 3 cups flo u r 2 
,sg-oe*i;s ta king p« )wdiM' *2 tcviq 
jsid t, 2 
e sp(M.IKS v anilla. 
1 
ini.t.'-. 
ai;Ki 
-n lo av es. 
M'-'it 
o v e > 
P. i t ] 
.fa ir. 


a ttr 


r 
e a • 
‘ Ú 


i f 
: i 


I’O TA T O ES CASSEROLE 
Mrs. Eel Wa lter 
8 03 South Monroe .Avenue 
Seda lia . Mo. 
Slice 
po tato » ''; 
into 
a 
b a k in g 
d iv h. S pr in k le w ith salt an d po p­ 
pe r. Melt o ne* table.sjjo o n bu tter. 
A d d to o ne well b e a te n egg, ptv u rj 
« v e r po tato « 
the n cev (*r to p w ith 
gra te d e he t s ( . B.ike 30 m in u te s in; 
a c« )v ered b a k in g (iisli. W he n d o n e ; 
• « m o v e lid an d b a k e u ntil a lign l' 
y ! « C.V n. 


y ik .E T A H L i : 
\ i 
( ; r a t i n 
Mrs. 
l e d 
Akin 
40 .» Thurston St, - Versa illes, Mo. 
2 Cups c« )oke*d vegeta bles 
.Medium white sa uce 
*2 cup buttered crumbs 
•4 cup gra ted 
cheese 
C o m b in e v egetab les with W’hile 
'a u c e . 
Id ace in b u t t e r e d cas.'ier- 
« .le, 
sprin k le 
w ith 
the 
b u tt e r e d 
c r u m b s a n d gr a te d cheese. B ak e 
u niil bro w n . 
T e m p. 350 . T im e 20 m in u tes. 


My Go o d Recipes 
Tu rn Ou t EVEN 
BETTER Since I 
Stnrted Co o king On 
My New 


If y o u ’re w a tc hin g y o u r b u d ge t 
serv e p k iity o f ro o t 
v egetab les 
.^Lich 
as 
beets, 
o nio ns, 
tu rnip.« :, 
parsn ips, carro ts. Thc-y o ffer e x -1 
eellent n u tritio n to y o u r family , 
to o . 
Dice, slice^, *>r m a s h the m an d 
.eea.so n 
the m 
well 
w ith 
salt. 
ir(*shiy -gro u nd an d ple n ty « T b u t ­ 
t e r o r m a r ga r i n e . 


N e w to .gro cery .« iu d v v s — and 
k itc he n c u jib o a rd s— is a c m u len s- 
ed co n so irm u . 
I t’s a clear a m b e r 
b r o t h w ith e hick en })lu s v e t e t a b l e 
fl.iv o r. 
It's an e x c e lhm t base f« 'r 
< nio n so u p, a n d it's alsn go o d to 
II'-«"* fo r sto ck fo r sau ces. 
Whtai 
y « iU 
m a k e tla* 
s..u p c,x p« rim''nt 
w i t h iiie a m o u n t « d w a t e r v (ai ad d 


1 «) the co n te n ts (.f tlie can so that 
y o u get ju M 
thf' fla v o r s tr e n gth 
V'U paid ieiilariy « .'u jo y . 


A go o d (lu ic k ly -m a d e snack can 
I “ pr e pa r e d fi’o m E nglish mu ffins. 
T o a st the m u f f in halv es, spre a d 
t he m lightly w ith b u t t e r o r m a r ­ 
garin e, acUl a lay er o f tf.>malo an d 
o ne o f cheese a n d then pu t u n d e r 
t he b ro iler a ga in fo r a few m i n ­ 
u tes u n til the clieese bu bbles. 
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N e x t tim e y o u m a k e u p a pa c k ­ 
age o f gin ge r c a k e try fo ld ing a 
c u p o f c u t - u p s hre d d « d co co nu t 
in to 
the 
b a t te r 
b« fo re 
baking. 
S e rv e ho t w ith o r a n ge sau ce fo r 
d eiiciu u s d ess« . It. 
| 


A f te r y o u o pen a pa c k a ge o f d r y j 
sk im m ilk a lw a y s sto re in a tightly 
c« '» v tied c o n ta in e r. If y « m w a n t to 
k e e p it in the re f r ige r a to r be su re 
to pu t it in a n a irtight c o n ta in e r .j 


G A S R A N G E 


Mo d ern Ho u sewiv es Cho o se Ro per Ranges 


Beo anse o f These Ex clu siv e Featu res 


o f Co o king Perfo rmance: 
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• ''Simmer-Speed'' Burners 


• "Sla ggered” Cooking Top 


• Big "3-in-l" Oven 


• A ulom a iic Oven Control 


• "Scienliiic" Cocking 
Cha rts 


• Timer Ala rm-Time Clo ck 


• "Serve-Hot" 
Grill w ith 
Serve Tra y 


We offer a wide clun« e of m odels— ludh full a nd 
a pa rtment size— a nd w e l l he gla d to d« **non- 
slra le them 
t« i .von. 
\ ’islt <inr va les fkior this 
P r i c c d 
week a nd let us show j ou the low pri<e la y on 
j on r fa vorite model. 
f r om 
S183 
.50 


Convenient 
Pa y m ents 
on Your 
Service Bill 
MISSOUKI PUBLIC SERVICE 


Fourth a nd Ohio 
Telephone 7 7 0 


Free 
Delivery 
a nd 
Insta lla tion 


Tie jt-dci'c, M o, Democfdl Ca pili!, Sui.d.u/ Me - 
g_ iebru ry li, S9 2Î 
Ì Ì 5 


Desserts, Ice Cream, Pies, 


Pastries, Cakes, Puddings 


ORANGE J GIGE CAKE 
« 
Miss lliizfl Giffei* 
331 V'-’est Sixth 
nips sifted ca ke fluor 
tsp. ha kinjf powder 
tsp. sa lt 
tsp. gra ted ora nge ri'ri 
tsp. va nilla 
nip shortening 
!' i nips suga r 
S 
egg y olks, iinbea t-» « 
- { 
nip ora nge juiee 
i 
t 
egg whites, unhea t**? ! 
Sift Hour, mea sure, a .iJ Hiking 
piv/dei' a nd sa lt a nd sif^ Mgpiher 
three times. Add ora nge ri'- I ind 
vinilla to shortening a nd ■ rea tnj 


I PSIDE-OOWN CAKE 
Miss Ha zel Giffen 
9 31 West Sixth Street 
3 
thsp. butter 
J ■> 
nip brown suga r 
4 
slices pinea pple 
Ma ra ehlno cherries 
Hi 
cup shortening 
• X* 
cup suga r 
1 
egg, unbea ten 
1 
tsp. va nilla 
I ' 1 cups sifted flour 
• I tsp. sa lt 
1' J tsp. ba king powder 
‘ 
eup sy rup from the pine­ 
a pple slices. 


MINCEMEAT 
Mrs. P. L. Strole 
618 South Ba rrett a venuo 
1 pound 
cooked 
beef 
sha nk, 
chuck or neck mea t 
1 cup mea t stock 
^ 2 pound suet 
i pounds a pples 
1 pound curra nts 
1 pound seeded ra islni 
1 ‘ -J pounds brown suga r 
1 qua rt cider 
3 tsp. sa lt 
3 tsp. nutmeg 
3 tsp. clov'es 
3 tsp. cinna mon 
5 tbsp. lemon juice 
Pa re, 
core 
a nd 
chop 
a pples. 
Chop 
together 
curra nts 
a nd 
ra isins. Add a pples, suga r, cider 
a nd mea t stock. Cook a bout five 
minutes. 
Grind 
mea t a nd suet. 
.Add with sea soning to a pple mix­ 
ture. Simmer one hour, stirring 
frequently 
to 
prevent 
burning. 
Add lemon juice. This mincemea t 
T or r iN G 
Melt .3 ta blespoons b u fe r or'uia y be ma de a hea d of time a nd 
well, a dd one cup of tie* 
sugir 
. 
. 
„ . 
. 
i 
. 
/-.r- 
, 
K . („ i.llv a n<f croa m 
y 
sqLi:.re ca nned. (Vield. 4 qua ils.) 
t.M. 4 lU a nd fluffy . Add 
,rO,c ' V ' -Pci’kle witli D cup browm 
------------------------------- 
ri » ui' a nd mix well. Add -'gg v,» *k 


LEMON MERINGUE PIE 
Mrs. G. A. Ra bourn 
1212 South La mfn« 
For 9 -in pie 
I ’ i cups suga r 
6 ta blespoons cornsta rch 
cups boiling wa ter 
3 egg y olks 
3 ta blespoons butter 
J uice of 2 la rge lemons 
11 Í ta blespoon of rind gra ted 
Mix suga r a nd cornsta rch. Stir 
in boiling wa ter, cook over direct 
hea t, stirring consta ntly until mix­ 
ture 
thickens, 
set over 
boiling 
wa ter a nd cook 10 minutes longer. 
Bea t egg y olks a nd a dd the hot 
mixture 
a nd 
cook 
minutes 
longer. Remove 
from over 
hot; 
wa ter. 
Blend 
in butter, lemon 
juice 
a nd rind. Pour in a ba ked pie 
shell, cover with meringue, 
“ Meringue” — 3 egg whites, 
t'l 
tea spoon crea m ta rta r, 6 ta ble-^ 
spoons suga r. Ba ke 15 to 20 min-i 
utes in slow oven. 


DA -TE X ^lk 
Wall Paint 
Smells Like 
Fresh Cookies 
(a s it d ries) 


.« 1 1 ga r, 
a rra nge 
over 
suga r 
I., „ .uiKi. juice iind bed 
y 
pinea pple with ha lves of; 
I, brea k up y elks; a dd t . c, • „ .,e I ''2'2' 
p.ixture, a iternnhdy with r m-nn- 
log 
tlonr, a ‘ tna ll a m lunt 
i 
ti m*. biMting a fter ea ch i 1 ii? i ,*n 
u n ! .sm-'Kiih. 


Gra dua lly a dd suga r to shorten-; 
ing, crea rning ’till fluffy . Add egg^ 
a nd va niila a nd bea t well. 
Add 


i-,..„ 't e t c w h i l e s until f.i UIIV, „ la C ilI e r n a t e ly . m a l l .a mounts of siftedj 
>. r u p susa i- 
d u . I l v . i i n i r r e q i e n t s 
a nd 
p in e a p p le ! 
.« y rup. be;.ting smooth a fter ea chi 


the ¡ a n g e l f o o d PIE 
Mrs. J . W. Morrow 
('ole Ca mp, Mo. 
ta blespoons eornsta rch. 
G cup suga r 
1 • 
cups boiling wa ter 
‘ 2 tea spoon sa lt 
3 ta blespoons suga r 
’ -2 ta blespoon va nilla 
1 9 -Inch ba ked pa stry sheli or 
la diiition. Sprea d ba tter over pine- pie crust ma de of gra ha m cra ck- 
#'d continue h(*a ting u n -J .>riff. 
A l i to hotter a nd bea t \ * v thor- 
, 
. 
, . , 
, 
» dilv 
T 
u 
r 
n 
intofw oK -in.h l.ver 'PPle slici? m pa n, a nd ba ke :n:rrs or va nilla wa fers 
modera ’c oven (350") 50 or 00! 
’ , m p whipping crea m 
minutes 
Let sta tid 
.5 
mmutes,* 
> 
squa re bitter ehoeola le 
then turn out on pla te. 
Serve 
Mix cornsta rch a nd suga r f^'i 
cup) 
in sa uce pa n, a dd boiling 


pu!-., vvliich hnie been gi-*iv I ind 
| f 'hílv floured. Ba ke in rr Her.Ue 
•n (375 
F) 25 minu cs or na -, 
^ 
lone, 
l-.se a n oruiuw fr ..tuu; 
« 6 or 8. 
-■ een la y er^ a nd on '. .o 
i .Ml 
I a iremcnts a re leveG 


n i ri ER BHK KLE ( AKF 
j 
>Trs. G. A, Ha boui 4 
1312 South I.a rni« .* 
1. Sift together in a b ic i 
3 cups of ca ke flour 
I ', cups suga r 


3 * 4 tea spoons ba king 
! tea spoon s.ilt 
3 Ailil * 2 cup higli grila * » lior- 
ieuiug 
cup milk 
1 ' . tea spoon va nilla 
3 
Itea t with a n eleclti. mixer 
on slow sjiccd 3 mimites 
4 
Add 3 la rge eggs nol l» eit 
t oion* minutes. 
Ua ke a bout 30 minutes ui i.iO*. 
« KtlVV.VI D n r iTEK ICINit 


3 


w'a ter, 
stirring 
until 
thick 
a nd 
clea r. .Add sa lt to egg whites a nd 
bea t 
until stiff, a dd 
the 
three 
ta blespoons suga r a nd va nilla a nd 


SI ET 1*4 DDINCi 
.Mrs. (ieorge W. Wa lk 
1308 So. Kentucky 
cups brea d crumbs, dry ind bea t until crea mv, continue bea t­ 
ing while pouring hot cornsta rch 
fine 
1 
cup gra nula ted suga r 
1 
cup suet, ground 
3 
cups seedless ra isiof 
> 2 tsp. sa lt 
’ I tsp. nutmeg 
1 
tsp. cinna mon 
I 
cup sour milk or crea m 
3 
eggs well bea ten 
1 
tsp. va nilla 
j 
1 
level tsp. soda disolved 
In 
little hot wa ter. 
Blend K>r( a d crumbs, sue*. ! Hs- 
ms, suga r, together, a dd cinna mon, 
eggs, crea m, then soda a nd va n­ 
illa . 
Mix thoroughly , pour 
into 
wel!-grea .« ed 
mold, 
IMe 
wa x! 
,l..|t ' , Uiiv b itter IIIUK 
l’q« ’r a iD lisht cover, 
Sio'im :! 
»,■ ..Ml, I.-move fr.im lu-jt, .1-1 e i" t li.niif. 
Serve hot 
will m:.kei 
,-,,os ,„ iif.-rti..ne,-. suka i. i . .^.1.-i'-^-ql- '™W; Oump ra isiiii if. hot: 
. , 
, of VI.- ini. 1 V, Ivn- . m;.i v 
dry cut. 
- 
With 
foa my 
pud img 
.-tir 
in 
1 
\a bh*sn Í *n 
h>» l 
f d!a . 
V « let, 
B.oa t vigoroudy until .•►>{ a ? rd 
r nnsi« t(’ncy to -orea d lif u gets 
t» a thi(k to S()rca d a dd 
» 1 a -lc 


C' I* n i l ' 


.Serve 
sa uce, 


NOMINE ( AKF 
Mrs. Otto V.i,ien, Alof i Ma . 
5 eggs 
1 ( UP sug.jr 
I (Uf) suga r. * 2 tea spoon **xlfji 
1 level rup ca ke flour 
• 5 tea spoon cre? m of tirGi 
.K pinch ol sa lt 
Va nilla 
Sift flour a nd mea sure 
Tb,*a l white- <■!' e-igs to » 
f tim 
a M crea m (» f 1 iter, whir) iia id 
« ■'ff a nd dry . Aitd suga r t » whites 
• nd fold in the (*gg y olks, fl (vot ­ 
ing a ? i(l flour. Ba ke 30 im i. in m 
imgrea si’r'i ea ki* r: n . Uo o V r 
tnove until ('o o l. 


( IIERRV PEDDINCi 
.Mrs. L. J . Brown 
1213 Liberty Pa rk 
! egg 
I cup suga r 
3 tbsp, butter 
1 cup flour 
Pinch sa lt 
1 cup cherries 
3 tbsp. cherry .juice 
1 tsp. soda 
1 tsp. va nilla 
Bea t eggs, suga r a nd butt*r un­ 
til 
blended. 
Dissolve 
sod » 
in 
eherries a nd cherry juico a nd )dd 
to 
crea med 
mixture; 
then 
a dd 
sifted flour a nd sa lt mix well. 
•Add va nilla . Ba ke a t 375". Serve 
with sa uce ma de a s follows: 
1 
cup suga r blended with 
» cut) 
flour, pinch of sa lt, lump of ba t­ 
ter, Add boiling wa ter until thick 


mixture over bea ten egg whites 
a nd fill pa stry shell or pie crust 
—cool. Whip the crea m a nd sprea d 
on pie, gra te chocola te over t* e 
pie on a coa rse, or fa irly co.irse 
gra ter, such a s a nutmeg g'a ter. 
I.ei cool completely before serv­ 
ing. 


E iiiiS ROLL 
.Miss Bla ndena Hughei 
313 E. J ohnson 
’ 2 cup (Tisco dissolved in 1 cup 
boiling wa ter. 
3 
eggs, bea ten, with L_. cup of 
suga r. 1 tea spoon sa lt. 
1 
ca ke of Fleischma n’s y etst in 
* 4 cup of wa rm wa ter. 
When wa ter a nd Crisco cool, 
When wa ter a nd Crisco cool, 
stir 
in 
other 
mixture 
a nd 
sift 
enough flour to ma ke stiff enough 
to work on boa rd. 
The secret of light rolls is to 
use a s little flour a s y ou ca n. 
Put in crock to rise. To ha ve for 
dinner ma ke out roll a nd put in 
pa n a nd let rise a nd ba ke 


APPLESAl C E CAKE 
Mrs. Ted Akin 
405 Thurston Street 
Versa illes, Mo. 


>2 cup shortening 
1 cup brown suga r 
3 eggs bea ten 
3 cups sifted ca ke flour 
' 2 tea spoon sa lt 
1 tea spoon cinna mon 
• 2 tea spoon cloves 
Vj tea spoon nutmeg 
1 tea spoon soda 
•*i cup chopped ra isins 
1 cup chopped nuts 
1 cup cold a pplesa uce 
Crea m shortening, a dd suga r a nd 
crea m 
until 
well blended. 
Add 
bea ten eggs. Blend well. Sift to­ 
gether flour, sa lt, spices a nd soda . 
Stir in ra isins a nd nuts, a dd flour 
mixture a lterna tely with a pple­ 
sa uce 
to 
egg 
mixture, 
bea ting 
smooth a fter ea ch a ddition. Pour 
into 
well 
grea sed 
ba king 
pa n 
5x10 inches a nd ma ke a t 350 de­ 
grees for 45-60 minutes, 


HEALTH COOKIES 
Mrs. George Besigen 
Bunceton 
1 cup shortening 
1 cup white suga r 
1 cup brown suga r 
3 eggs 
3 cups sifted flour 
1 tsp. ba king powder 
3 tbsp. hot wa ter 
3 cups corn fla kes 
1 cup rolled oa ts 
1 cup cocoa nut 
1 tsp. va nilla , pinch of sa lt 
Crea m 
shortening 
a nd 
suga r, 
a dd eggs one a t a time a nd crea m. 
Add 
dry 
ingredients, 
a dd 
hot! 
wa ter a nd va nilla , a dd oa ts, corn 
fla kes a nd cocoa nut a nd nuts, drop 
tea spoonful 
on 
grea sed 
cookie 
sheet a nd ba ke in a modera te oven 
375® F. 15 min. 


NO PAINT STINK — DA-TEX 
i.A ea sy to use. Slides on like 
hot butter. Rea lly wa sha ble 
—.so tougih even a fire hose 
ca n’t wa sh it off. Choice of 
15 bea utiful colors. 


ONE COAT COVERS WALL­ 
PAPER— even hea vy bla ck 
pa tterns. One coa t covers 
pa inted wa lls, wa llboa rd, 
ba re pla ster, brick, stone. 
DA-TEX comes rea dy to 
use—no messy mixing. 


COSTS NO MORE 
THAN ORDI NARY W41L 
PAI NT 


I'UMBKIN I.GXE ( AKE 
Mrs. E. .1. Bra iict 
Vcr« a il<» s, M(). 
* . cup butter 


’ 
2 cup suga r 
1 ( up br(» u u suga r 
2 eggs 
3*4 cu|)S sifted ca ke ft<>iu 
1 tea spoon ba king soda 
4 tea spootis ba king powdei 
* 4 t(*a spoon sa lt 
^ 
Vj flip sour milk 


*4 cup conked pumpkin 
1 tea spoon ma ple extra ct 
1 cup finely chopped wa lnuts 
Crea m butt(M' a nd suga v-» to 
gefher until light. Bert eggs until 
I ght. 
Bl(*nd 
eggs 
into ci« *a med 
rvixturt*. Sift dry ingiedients to­ 
gether a nd a dd nli» 'rna t(*ly wit’ 
6'.*ur milk a nd pionnliin to foini a ; 
Kinooih ha tier. Stir in fla voring 
« nd nuts. Bonr into a loif pa t: 
liih*d with wa xeti pa per, Bifce it) 
a modera te ov*'n (3.70 ) 1 1m»u>. 


SOI R ('REAM C'.AKE 
.Mrs. (ieorge Bestgeii 
Bunceton, Mo. 
3 cups ca ke flour (sca nt) sifted 
before mea suring 
3 cups suga r 
1 cup slightly sour crea m 
•* I cup sweet milk 
3 eggs 
' 2 tsp. soda 
3 tsp. ba king powder 
Va nilla 
Crea ni 
cgg.s a nd 
suga r 
thor­ 
oughly . .Add crea m dissolved with 
soda . Add sweet milk, flour a nd 
ba king 
powder 
sifted 
together, 
.(« desired, fla vor to ta ste. nuBiieg | va nilla a nd sa lt. Ba ke in 375 de- 


» sei! 
.9 8 


(ia l. 


A 
SOUARI 
FOOT 
DAVIS PAINT 
ASSOCIATE STORE 


113 Ea st 3rd St. 
Phone 1414 
Ea rl Steele—owner 


l» rei'erred. 
gree oven. 


Head Straight for 


H is H eart . . . 


Nla ke this the importa nt 


Va lentine with a n up-to- 
the minute coiffure. Our 
tra ined 
bea uticia ns will 
sliow y ou how. Ca ll 167. 


va n lit S n L . 


Tish 
509 
So. 
Ohio 
• Hose Mending 


a u i i j 


'Fa y lor, owner 
Phone 
167 
Bea uty Ca re 
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Su re We Can Help ! 


If a n emergency a rises a nd y ou 
need extra equipment to meet it 
, .. rent it here from this service 
firm a nd sa vel Our renta l cha i’ge 
is low . . . our service is grea tl 
John F. Zander's 
UNITED RENT-ALLS 


1000 South Limit 
(South 65 Highwa y ) 
Phone .jOO 
“ We 
Rent 
Any thing From 
High Cha irs 
to House J a cks” 
VVe list here only a few of the ma ny items every housewife 
needs occa siona lly : 
IIOIJ SEIIOLD EQITPMENT - PARTIES - BABV EQUIPMENT 


Bab y Crl6 § 
C u r tain St retc h r r* 


F.Irctrlc F a i n 


Fire E a t i n g u i s h r r t 


V a c u u m C l ca n er t 


Flo o r Po lish er 


Flo o r S c r u b b e r 


Flo o r W a x e r 


Ru g S h a m p o o Macb in a 


Rad io s 


Reco rd Pl ay er s 


R eco rd in g 
Ma ch in es 


D l n n e r w a r e 


Dish es a n d Glasses 


C a r d Tab les 


B rid g e C h airs 


Co ffeo I ' r n t 


Serv in g T r a y s 


Silv er Serv ice 


B a b y C arria g es 


Hig h Ch aire 


P la y P e n t 


Stro llers 


R a ll a w a y Be d s 


B a b y Scales 


Sewi n g Ma ch in es 


We ha ve hundreds of other items on our renta l pla n including: 
Sa nding ma chines, power tools, ca rpenter tools, cement tools, 
pa inters’ equipment, wa llpa pering equipment, plumbers’ tools, 
mecha nics tools, loa ding tools, ga rden-y a rd tools, hospita l beds, 
wheel cha irs a nd crutches. 
DELIVERY 
SERVICE 
AT A 
SMALL 
CHARGE. 
NOW YOU CAN RENT IT FROM JOHN! 


Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


DARK FRUIT CAKE 
Mrs. C. W. Tho mas 
9 10 East Fo urteenth Street 
Sedalia, Mo . 
1 eup butter 
Va cup sugar 
H cup ho ney 
5 eggs 
tablespo o ns o range juice 
cups flo ur 
teaspo o n baking po wder 
teaspo o n salt 
teaspo o n allspice 


2 teaspo o n nutmeg 


2 teaspo o n clo v es 
1 po und citro n 


4 po und lemo n peel 
po und o range peel 
po und candied cherries 
* 2 po und almo nds 


2 po und candied pineapple 
12 po und raisins 
Vt po und dry eo eo nut 
C rea m bu tter an d su gar. Beat 
m hon ey an d then add 5 whole 
eggs, 
beatin g 
v igorou .sly . 
Add 
oran ge ju ice, an d then all dry in ­ 
gredien ts that hav e been .sifted to- 


'4 
1 


4 
2 
2 
1^4 
a. 


BLACK MAGIC 
CHOCOLATE CAKE 
Miss Flo rine Oelrichs 
I 
1009 West Third St. 
| 
4 squares unsweetened 
i 
eho eidate 
i 
tbsp. sho rtening 
! 
cups sugar 
i 
egg y o lks 
cups milk 
I 
4 
tsp. salt 
I 
2 cups flo ur 
I 
1 tsp. 
v anilla 
1 tsp. 
so da 
Melt chocolate an d shorten in g 
in top of a 2-qu a rt dou ble boiler. 
Remov e from boilin g w ater an d 
cool to lu kew arm . Then add s u ­ 
gar an d mix well. 
Combin e egg 
y olks with 
1 
cu p of the rn ilk, 
add 
to 
chocolate 
m ix tu re 
an d 
blen d. 
Add salt an d flou r an d 
beat u n til smooth. 
Add v an illa 
an d 
G’ 
cu p 
more of 
the milk 
an d 
stir 
u n til sin u oth. 
Dissolv e 


MARBLE CAKE 
Mrs. C. H, Barto n 
16 01 So uth Mo nro e Av eiiiio 
Sedalia, Mo . 
Dark Part 


cup butter 
4 y o lks eggs 
1 teaspo o n baking po wder 
i 2 cup milk 
1 teaspo o n all kinds o f spices • 
1 cup bro wn sugar 
' 
2 ’ 2 Clips flo ur 
cup raisins 
Light Part 
cup butter 
H cup milk 
1 teaspo o n baking po wder 
4 egg whites 
• 1 cup light sugar 


2 
* 2 eiips flo ur 
Vanilla to flav o r 
Mix as for an y cake an d drop 
by big table spoon s— first 
dark 
then light in a large greased cake 
pan an d bake u n til don e. 


BA N A N A ICE CREAM 
Mrs. L. G. Bro wn 
1212 Liberty Park 
Sedalia, Mo . 
I cup mashed ripe bananas 
to 3 ) 
tsp. lemo n juice 
eup sugar 
tsp. salt 
eup milk 
egg 
whites 
1 Clip whipping cream 
2 egg y o lks 
1 tsp. v anilla 


soda in remn in in g 
cu p 
milk 
an d stir qu ickly in to batter. (B at-; 
ter will 
DC thin ) 
Tu rn in to 2'j 
9 -in v h 
lav er 
pan s 
which 
hav e 
(icthcr. (Rcsprve part o f flo ur 
lined o n bottoms with paper.: 
m ix 
with 
fru its an d 
n u ts 
^l*‘‘^'then 
have 
all 
been 
chopped 
fin e.)! 
greased. 
ov en (35 0 degrees F.) 30 min u tes 
Lastly add this fru it an d n u t 
m 
i 
x 
- 
G 
e 
n 
t 
l 
y fold (do 
pan sij.^^^ beat) 
two squ ares 
|en ed chocolate, melted 
ii‘d, 
in to 
sev en -m in u tes 
frostin g 
after remov in g from heat Spread 
between lay ers an d on top an d 


tu re. Spread in to 3 bread 
tha t hav e be*en grea.sed an el lin ed 
with w a x paper. Bake in a 300- 
degree ov en for 1*2 hou rs. When 
r^ld store in plastic bags an d pu l 
in an air-tight can u n til ready to 
u se. 


BAN A N A N l T LOAF 
Mrs. G. A. Kabo urn 
1212 So uth Lamine 


* 4 eup sho rtening 
*t cup sugar 
1 egg 
•'* I cup bananas (abo ut 2) 
3 tablespo o ns buttermilk 
2 eups flo ur 


* 2 teaspo o n do uble aelio n bak­ 
ing po wder 
* 2 teaspo o n so da 
* I teaspo o n salt 
* 2 cup cho pped nuts 
Bake on e hou r at abou t (3 5 0'') 
u n sv v cet-dn a pan 5 x 10x 3 . 
an d cool- j 


Mix b an a n as an d lemon ju ice 
together. 
Add 
su gar, 
salt 
an d 
milk, stirrin g u n til mix ed. Beat 
egg whiles u n til stiff. Whip cream 
u n til thick an d shin y bu t n ot stilf 
Beat egg y olks u n til thick. C om ­ 
bin e ban an a m ix tu re, egg whiles, 
egg 
y olks, 
cream 
an d 
\an illa 
T u rn 
in to 
freezin g 
tray s 
an d 
freeze with 
in dicatf'r at 
colde.si 
I settin g, stirrin g ev ery 30 min u tes 
I u n til it begin s to hold its shrqic 
•Freeze u n til firm. 


TROFK AL ORANGE 
r iL FILLING 
Mrs. Eugene Ray l 
; 
Richland, Kas. 


• ' *4 tup sugar 
i 
*.j tup flo ur 
* 4 teaspo o n salt 
1 *.t eup milk 
3 egg y o lks 
* 2 Clip o range jiiiee 
2 tablespo o ns lemo n juice 
1 tablespo o n grated o range rind 
M i x sugar, salt, flour aiul milk. 
C(iok ov er hot w a te r 20 m in u ’» ^. 
Add 
b ta te n 
egg 
y olks, 
cook 
R 
min u tes 
more. 
Add 
ju ices 
an d 
rin d, pou r in baked pie shell w i en 
cool To ) w ilh u n cookiHi m erin gu e 
of egg whites b eaten stiff with 
su gar. Deeorate wn th cocon u t an d 
Ichei 1 ies. 


Bake in m oderate 


SIMI’I E WHITE ( AKE 
Mrs, f larence ( hiirch 
Windso r. .Mo . 
* 2 f up sho rt ning 


1 * 2 < ups 
sugar 
Cream together an d add 
dry in fu e.lien ts. 
2* 2 Cups cake flo ur 
* 2 l easpo o n salt 
2*2 Teaspo o ns 
baking 
Add altern ately with i 
water 
2 teaspoon s \aid lla . 
Last 
beat in 2 iin licaten egg wldtes, on e 
at a time. I3ak<‘ in 2 lay i ; s in 
35 fi de -ree ov en 35 min u ie:-. 


ifi. d 


po w der 
cup cold 


{ AKMFL ( REAM f AKE 
Mrs. ( larenre Lane 
Ro ute 1 
Bunceto n, Mo . 
T ( up bro wn sugar 
1 f up so ur cream 
1 I gg 
2 Cups flo ur 


* 4 rea>po o n salt 
1 reasp<» o n baking po wder 
1 l easpo o n t t» co a 
1 Teasf)o o n x anilla 
* 2 < up co ld water 
Hut 
t h e 
I'lr.-t 
3 
i n . i e e i * 
a b.-.-.I ; u d b l e n d w e l l . th< u 
Iv 
!-!(1 ',h<- n e \ t 4 i n v i e d a 
it 
iat< Iv w i d i t h e ('eld w 
, •,! \ . n d' 
B.tke in a ra n f 
Ft. if 
■’ i' ti e\ (11 3."('' ft -1 * ' 
- 
gn u in v ttes. 


;n 
v v - 
AU 
, ’ ‘ n 
.'-2 . 
d 


side.« : of cake. 


I FSl DE-DGWN (H E R R Y 
r i DDING 
Miss Jo .Ann (iehlken 
16 10 So uth Stewart Av e. 


1 ’ 2 cups flo ur 
tsp. baking po wder 
; eup butter 
cup milk 
cup sugar 
egg 
teaspo o n v anilla 
( Sauce) 
1 cup sugar 
1 No . 2 tin so ur red cherries 


* 2 cnp bo iling water 
Sift flou r, m easu re an d r e - s i f t , 
twice 
with 
bakin g 
pow der 
an d 
salt. 
Cream 
bu tter, 
add 
su gar,, 
g/adu ally an d con tin u e creamin g! 
u n til light an d flu ffy . 
Beal 
in 
egg, stir in v an illa. 
Add s if te d ; 
in gredien ts with milk, b e gi n n i n g, 
an d en din g with flou r an d beat­ 
in g well. 
Beat well after each , 
addition . P ou r in to a bu ltcreri 9 -' 
in d i squ are pan . Prcqiare* saic'c 
by 
heatin g 
su gar 
an d 
cherries, | 
ju ice an d boilin g water an d pou r: 
ov er the bottom. 
Idace in m od- ’ 
era 
ov en 35 0 degrees, an d bake | 
abou t 35 to 44 min u tes or u n til | 
begin s 
to 
shrin k 
to|) brown . Don e 
be on bottom. 
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ADA’S HLAC KBI KKV C AKE 
Mrs. Ben ISradley 
4 6 1 West Eighteenth Street 
2 (UP*; eake flo ur 
tsp. baking po wder 
t^'P. salt 
( up sho rt« ‘ning 
eup sugar 
eggs 
eup milk 
tsp. v anilla 
eup erushed blackberries 
Sift an d mix dry 
in gredien ts 
Cream the su gar an d shorten in g 
u n til light an d flu ffy . .Add beaten 
eggs an d mix thoro ighly . T'am 
add silt(*d in gredien ts with milk 
an d \an illa, tlicr 
cru shed black- 
berrif-.s. 
tliorou ghly 
Ffake i’i 
two 
grea.sed 
8 -in ch 
lay er 
ca',e 
pan s in m oderate ov en (3 5 0“ F i 
aljiou t 30 rn in u te.s. You r fav orite 
icin g m ay be u sed. 


You ’ll Nev er Fin d 
Thu n The On e 
A Nicer Kitchen 
Bu ilt Arou n d 


1* 


pu ddin g 
side an d 
ries 
will 
good). 


from 
cher- 
(Very 
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MAFLE NT T ( AKE 
IMrs, ( ’. Smallwo o d 
3 10 East Jo hnso n 
Scdalia, Mo , 
eup sho rtening 
eup sugar 
eggs 
eup maple sy rup 
eup flo ur 
tsp. salt 
tsp. nutmeg 
tsp. baking po wder 
tsp. cinnamo n 
C rea m 
shorten in g, 
add 
slowly , beatin g in wx ll. Add eggj 
y olks an d beat u n til well blen ded,! 
Add m aple sy ru p an d m ix well. 
Sift together dry in gredien ts an d 
add to first m ix tu re. Fold in stiffly 
beaten egg whites. Bake in two 
gM'cased 
B-in ch 
lay er cake 
pan s 
in m oderate ov en (3 7 5 “ F.) a ’oou t 
25 min u tes. 


1 
) 


1, 
1» 


! 
I 
1* 
n 


H O T W A T I U A N T . l L 
F O O D ( A K E 
Mrs. (ieo rge Bestgen 
Buneeto n. Mo . 
2 eups eake flo ur 
2 eups sugar 
* I tsp. salt 
1 eup bo iling water 
.5 egg v x hites 
* 2 tsp. cream o f tartar 
2 tsp. baking po wder 
Sift 
flou r 
on ce an d 
m easu re 
.Sift all together fi\e or six times, 
then 
pou r 
1 
cu p 
boilin g watm 
ov er flou r an d su gar mix tu re. Sei 
an d let cool. Beat l i \e egg whites 
to a foam. Add 
* 2 tsp. ereain » u 
tartar. 2 isp. bakin g powder an a 
con tin u e beatin g whites u n til stiff 
Add t(,> first mix tu re. Add flav or 
Bake in o\ e n at 37 5 degrees foi 
30 m in u tes or lon ger. 


su gar I 


D A I E ( A K E 
Mrs. Da\ e Shields 
Ho usto nia, Mo , 
j 
1 eu p dates, cu t fin e, pu t in a , 
bowl an d pou r ov er this 1 ru })' 
boilin g 
w a te r 
an d 
1 
ítiaspífon i 
soda, let cool while fix in g 
ilie 
rest. 
i 
1 cu p su gar creamed with 1 te a - ' 
spoon bu tter, add 
I egg beaten 
well. Add cool dale m ix tu r e an d 
fidd 
1^ 4 
cu p flou r an d * 2 
cu p 
waln u ts. Bake 15 or 20 min u tes 
In a slt/W ov en . 


MOTHERS 
DATE 
OKANiiE CAKE 
Mrs. Win. Sehlo mer 
Ro ute 1 
.Marshall. .Mo . 
( up granulated sugar 
Cup sho rtening 
Teaspo o n v anilla 
Eggs, well beaten 
Cup so ur milk 
Cups flo ur 
Teasjio o n so da 
I Teaspo o n baking po wder 
: Teaspo o n 
( up dates 
( up nuts 
( I rated 
rind 
juice 
Cream 
.su gar 
an d shm lt n in g 
A(id v an illa, eags an d mix wfdl 
Add sifted dry in gredien is olter- 
n afely wHh n n lk. Add date-, n it ' 
an d oran ge rin d. Bake at 35 0 d e ­ 
grees tor 30 in in u te.s. Ju s t before 
y ou tn ke the cake ou t of the ov en , 
pou r oran ge ju ice ov er cake an d 
sprin kle with su gar. 
R etu rn lo 
ov en a few min u tes. 


• ELECTRIC RANGES 
• REFRIGERATORS 
• MIXERS 
• TOASTERS 


COFFEE MAKERS 
JUICERS 
TELEVISION 
RADIOS 


salt 


o f 
o range, 
sav e 
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RATION CO. 
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Desserts, Ice Cream, Pies, 


Pastries, Cakes, Puddings 


API*Li:S-\tU i: F R l IT i \ K E 


Mrs. II. .1. Braturi 
Versailles, M^» 


1 run butter 
I* , cups suijar 
i teaspoons einnanioii 
1 teaspoon clov es 
I teaspoon allspice 
Z cups sifted flour 
* . 
teaspoon soda 
1 cup chopped raislti^ 
■ 
* 
cup chopped date^ 
I 
1 ^ cup chopped fi?s 
t . cup chopped inised c in d le d 
fruits 
» 
cup chopped nuH 
! eijKs 
! cups applesauce 
C r e a m 
b ut t e r 
an-l 
» i t 
s u 4 ’i. 
g. ub ially 
w ith 
spices. 
r*Mnumii 
y Pii 
iii:ht. Sift 
f l o m . 
salt, 
arei: 
s « I I 
together. Di’od ge 
fruit and 
n M iri ^ > cup or the fl'» ur. Beat 
“ ■4 4s 
until 
lifiht and 
ad i 
alte r- 
r. ue lv \Mth t he r e m a i ni t u flour. 
in^ until 
well 
blend * i. Stir 
in b e d y rfi fruit a nd m P s. an 1 tiie 
a a o le auce. 
B a ke 
in 
» 
4 reas» -d 
r 
pan in a (32.> 
iboiP 
• ' • b o m s. 


CHFAM IMK 
Mrs. T hom as llam plun 
lOO.'l Fast 
Tifth 
1 ( itp raisins, cooked tdl plump. 
drained and cooled 
1 cup milk 
\ - <‘up suRar 
* eiiK > oiks 
t thsp. flour 


IBA.NANA C A K E 


Mrs. L. J . Wright 
6 05 North Stew art A v e n u e 
Sedalia. Mo. 


3 cups sifted cake flour 
3 teaspoons soda 
1 cup lard 
2 eups sugar 
S cup milk 
2 eggs slightly beaten 
l» f. cups m ashed bananas (3 or 
i m edium ) 
Sift 
to iiethcr 
flo ur 
a nd 
sod a. 


I K ITT CAKE 


Mrs. CTiIoe Wilson 
6 23 South Lafay ette av enue 
Sedalia. Missouri 
Grease two 
5 1 . 
hi x iOtj loaf ¡c re a m la rd tho r o ug hl y . A d d suga r 
pans and line with w ax e d paper or 
g r a d ua l l y a nd c r e a m until light 
1 fruit cake pan. 
(Team 
1 cup shortening 
1'.- cups brown sugar 
Add 
6 beaten egg y olks 
’ { cup fresh orange juice 


' 3 cup heated molasses, 
sorgbum 
Stir ill 
- I cup thick, sw e e te n e d whole 
cranberry sauce 
Mix together 
1 cup chopped datei 
2'.. cups 
m ix ed 
candied 
fruit 
finely chopped 
2 eups raisins 
1 cup currants 
1 cur» finely chopped w alm itf 
Sift together 
2 CUP'S sifted flour 
' .. teaspoon clov es 
’ 
teaspoon nutmeg 
' 2 
teaspoon cinnamon 
1 teaspoon baking **oda 
Add three taldespoons sifted dry 
ingredients to fruit and nut m i x ­ 
ture ami shake in a paper sack. 
Add f m it - n u t m ix ture and dry 
ingredients to cream ed mix ture. 
Fold in 
6 egg 
hites stiffly beaten 
P o ur b a t t e r into pan> 


and fluffy . A d d 2 ta b le sp o o ns milk, 
the n 
eggs. 
A d d 
d r y 
ingr e d ie nts 
a nd 
r e m a i ni ng . m ilk 
a lte r na te ly , 
b e a titng t ho r o ug hly a f t e r e ach a d ­ 
d ition. F o ld m a s he d b a na na s into* 
b a t t e r a nd p o ur into c a ke p a ns 
( 2 


9 -inch 
la y e r 
p a ns 
w ith 
w a x 
■paper). B a ke in (3.iO") 25 to 30 
m inutes. Ice 
w i t h 
y o ur fa v o rite 
icing. 


RED D E V IL ’S FO O D C AKE 


Mrs. E. B. Kinkead 
W arsaw, Missouri 


1 cup w ater (not hot» 
1 • 2 teaspoons 
soda 
• 2 cup cocoa 
- 5 cup butter 
l ‘ i cups sugar (w hite) 


2 eggs 


1 teaspoon v an B U 


2 ' 2 cups flour 
' 2 cup sour milk 
Mix w a te r , sod a a nd cocoa to- 
getlier, 
let 
sta nd 
until 
rest 
of 
c a ke b utte r , a d d s ug a r g r a d ua l ly ) 
c r e a m b utte r , a d d s ug a r gr a d ua lly , 
beat well, a d d eggs o ne at a time, 
b e a ting well a f te r e ach ad d itio n, 
ad d flour and salt sifted to gether, 
m ix w ith m ilk, a d d v anillia. the n 


A P P L E S A F i E C IIOC OLATK 
CA K E 
Mrs. T h o m as H am pton 
1003 East Fifth 


1 cup sugar 
^ r cup margarine 


1 cup s w e e t applesauce 


2 cups cake flour 


2 egg y olks 


'*1 cup sour milk 
H 2 tsp. soda 


1 tsp. cinnam on 
* * tsp. clov es 
•*i tsp. nutm eg 
tsp. salt 
‘ •2 cup cocoa 


*4 cup nut m eats 
C r e a m 
s ho r te ni ng 
a nd 
A d d 
b e a t e n egg a nd 
b e a t well. 
T he n d r y ingr e d ie nts w hi c h ha v e 
b e e n sifted se v e ra l times, a l t e r ­ 
na te ly w ith 
the s o ur m ilk. A d d 
nut m e a t s last. B a ke a t 35 0® F. 


sugar. 


A P P L E D U M P L IN G S 


Mrs. T h o m as H am pto n 
1003 East Fifth 


^ i cup brown sugar 


¥2 cup w hite sugar 
H eat: 


12 cup butter and 
IH, cup water 
Mix : 


1 heaping cup flour 


1 tbsp. sugar 


1 rounded tbsp. shortening 


2 tsp. baking pow'der 
’ 4 tsp. salt 
• 
cup milk or a little m ore 


2 apples, diced thin 
Mix d ry ingr e d ie nts w ith s ho r t ­ 
ening. T he n ad d m ilk a nd apples. 
D ro p in he a te d m i x t ur e . B a ke at 
3 25 “ 
until d one. 


; tlio c hoco ate m ix , p o ur into gré a s- 


K.,kc fit 27 .5 “ fo, 
-1 ho u, , . 
P‘" ’- 
¡a large |.an of cold w a îc ' an ov en i 


J A.M CAKE 
Mrs. W illiam Branstetter 
1200 South 
Missouri 
av enue 
Sedalia, Missouri 


2 cups floiir 


1 teaspoon soda 


^2 teaspoon salt 
' •2 cup butter 
2 teaspoons ciiiiiainon 
H, cup thick, sour cream 
1 teaspoon clov es and allspice 
• -2 teaspoon ginger 
1 cup sugar 
3 eggs 
1 cup preserv es or jam 
Sift flour, sod a a nd salt. C r e a m 
b ut t e r a nd spices, ad d s uga r a nd i c i a t e ov en. 
c r e a m until light. A d d eggs o 
n 
e 
------------------------------------ - 
at a lime, b e a ting a f t e r e a c h a d d i - O PE N F.AC'F .APPLE PIE 


B A N A N A CAK E 
Mrs. Flora F o x 
321 West Tenth Street 
Sedalia, Mo. 
cup nucoa 
1 cup brown sugar 
1 cup w hite sugar 
4 eggs well beaten 
3 cups flour 


‘ 2 
teaspoon salt 
8 tablespoons sw e e t milk 
2 cups banana pulp 
3 lev el teaspoons soda 
1 cup chopped nuts 
C r e a m 
b ut t e r 
a nd 
s ug a r 
add 
eggs, ad d b a na na a nd m ilk. T a k« 
sod a a nd ad d w ith p a r t flour, m i x 
all well togethc!*. T w o lay ers. M o d - 


i tsi» . butler 
1 t>i» . v anilla 
^bottom w he n cakes g<» in C<x *l in 
M in 
u^.,ar, salt and fl >' r. B'M tifian or p.-m.s. 


4 ; nlk^ 
lightly an.« 
« M nuik.j 
. 
. _ 
.slitwlv 
ad (i 
flour m ix tu 
(» .♦•r raisins and 
>.>k 
till 
b utte r . W b e n sHgid ly 
, ■> 
ad f' 
v anilla, 
lb ‘ 
i' 
.x » | ‘d 


S » K < ‘d 
pic 
crust. 
I ' l . 
V. itii 
{»■ •! iogM{‘ and l.trowi . 


f lH.!) W ATER ( < K O A F \ R E 
.Mrs. Walter Calhoua 
Koutr 4, .Sedaliji. M ». 
( ream: 
• . rii|i butter 
’ s teaspoon salt 
1 rup sugar 
I te.tspoon v aiiilU 
ftleml and add: 
< . i iip cocoa 
^ ; cup cold w'ater 


R L C S l f l N G BI.TTV K H lT tA R B 
Mrs. .loe WTiitlow." 
Houte 4, VVinds4» r. Mo. 
Combine 
.3 
cups 
cubed 
rhu­ 
barb and 
cup sugar. 
Toss s(. r hub a r b is c m t e d w ith 
sugar. FMace in b o tt o m of c us t a r d 
(li 
b a king 
d ish. 
( T e a m 2 tablespoons sborteniiig, 
• I cup sugar, Fj tablespoon v anilla 
at lea.st ^2 d ay . 
Ad d 1 
e g g... 


H i If f v . 
Sift together 


POPPIE SE ED CA K E 
Mrs. T hom as Hampton 
100.3 East Fifth. Sedalia. iMo. 
1 ' 2 cups sugar 


>2 cup shortening— butter 
2 cups flour 
I teaspoons baking pow der 
- I cup poppie seed 
1' 4 cups milk 
3 egg whites 
Finch salt, v anilla 
S o a k seed in m ilk o v e r night, or 


tion, ad d 
flour, a l te r na ti ng w ith 
so ur c r e a m b e a ting well, fold in 
j a m 
or 
preserv e.s 
a nd 
b a ke 
in 
thr e e 9 -inch la y e r p a ns in 
a slow 
ov en. N uts m a y b e a d d e d if d e ­ 
sired . 


ANGEI, FO OD ( \ K E 
Mrs. J ohn W. Kelley 
Route 5 
.Sedalia. .Missouri 
Sift 
before 
measuring; 
1 Clip cake flour 
( Omhine It with: 


.Mrs. T hom as Hampton 
1003 East Fifth, Sedalia, Mo. 
Mix 1 c up s ug a r w ith 2 t a b l e ­ 
spoons 
fioui. 
S p r i nkl e 
so m e on» 
unb a ke d pie shell. 
I 'hc n slice ap p le s and s p r i nkle 
moi'C of the s ug a r m i x t ur e , a nd 
so on until pie shell is full. 
Tlien ad d bits of b utte r . 
O v e r all im ur "i c up c re a m . 
L ast 
s|)iinkle 
w ith 
c i nna m o n. 
B a ke 
4 25 “ 
10 
m inute s. 
Tl;en 
3 5 0“ till d one. N o te J o na t ha n a p ­ 
ples a re best. 
2 cup sugar 
Sift these ingredients 3 tiine^ 
Flare on 4 platter. 


1' 2 cups egg whites 
* 2 teeaspoon salt 
Whip them until foamy . .Vdd 1* 2 
b e a t e n 
B e i t unt i l ; 
C ’ r 
e 
a m 
s ho r t e ni ng a nd s ug a r t o - 
1 
cream of tartar. WTnp 


1 cup flour, I ’ l' 
tablespoons 
baking 
powder, 
‘ 4 
tahie.sp<ions salt. 
.Ad d 
a l t e r na t e ly 
to 
c r e a m e d 
j m i x tur e w ith L; c up milk. Sp« )on 
b a t te r <i\cr r hub a r b . Fîake in mod . 
Then add alternate to that 
mlx -jo\« *n (3 5 (b ) 3 () m i nut e s f« )r cups. 
'« ne hfiur for b a king d is'n 


1 'urn up sid e d o w n to Sc*r\ 
and 
(»a.s.«; the c re a m . 
'hh-h 


tore: 
3*2 cii|>s sifted cake flour 
1 cup cold w ater 
F<*!(i 
id 
3 
egg 
UMifi*> 
hi o l)t en bi'.'iten stiff a i* \ "'i c up 
I (TIOCOLATE C H IF F O N I*1E 
* igar b« ’at( n into the m 
Lu'^t: 
a d d 
I'.-j 
t« *as:» oun 
s<» (t ♦ 
» " d c h 
ha s 
b e e n 
d issolv e I 
m 
I 
f« olespoon b o iling w a t e r 
S tir in 
v v d i. Bake in 2 la y e rs In (3.'» 0 ) 


get her. 
A d d flo ur to w hic h the b a king 
p o w d e r ha s b e e n a d d e d and sifted 
se v e ra l times. 
Do not stir until seed ha s b e e n 
a d d e d . M ix well. N e x t v anilla. 
Last, fold in egg wiiiles w hic h 
ha v e been b e a te n stiff. 
B a ke in loaf at 3 5 0“ 45 m inut e s 


o '*1! for a b o ut 35 mmut» * 


C VKItOT P U D D IN G 
Mrs. D. C. Grow* 
Route I. Ottei v ilG 
’ 2 (Tip butter 
1 Cup sugar 
L ( up milk 
2 (Tips flour 
j 
1 (Tip grated raw carraiH 
Í 
1 (Ti|» grated raw potatori 
I Cup raisins 
! 
I Teaspoon soda 
T easpoon salt 
Î Teaspoons 
cinnainoit 
1 T'easpoon allspice 
2 Eggs 
CTearu 
b ut t e r and -1114 11 . 
« » o.ifi 
In eggs one at a time, ad d rnilk, 
d r y ingrerlients, c a rro ts and no ta- 
t »<*s aiifl let sta nd for two o r (hree 
hours, 
fhm r 
into 
2 
p o und oiled 
fins and 
ste a m w ith lid s on 
( -L 
full). S e r v e witli ha ul 
•» me» » or 
v 'hipp« 'd c r e a m . 


.Miss Blandena Hughes 
31,3 
Fast 
J ohnson 
Street 
Sedalia, Mo. 
2 .squares of chocolate m elted In 
' ' 2 cup of hot w'eak coffee, 
I 
env elope 
of 
gelatine 
d is­ 
solv ed in 
» s C lip of cold water. 
3 
well 
beaten egg 
add • . cup of sugar 
• 4 teaspoon salt 
1 
I teaspoon v anilla 
Mix all the a b o v e 
,3 t‘gg w hile s stiff, ad » ! 
e up of 
|.sugai. S tir ill eholoeate m i x tur e , 


i p u t 
in 
pic shell a nd chill 
until 


I f ilm in ice box . S e r v e w ith w hi p 
Uui'ani, B ake pie shell first. 


B U T T E R SC O T C H ” IE 
Mrs. T h o m as H am pton 
100.3 East Fifth, Sedalia. Mo. 
1 cup brow n sugar 
2 tablespoons flour (rounding) 
2 tablespoons butter 
2 egg y olks 
1 teaspoon v anilla 
1 cup w ar m water 
M ix 
suga r, 
flour, 
a d d 
b e a te n 
y olks, 
and v ulks. T he n w a i ni w a te r . 
Cook 
in 
d o ub le 
boiler 
thick. 
Cool, ad d v anilla, 2 te a sp o o ns 
b ur nt 
s ug a r 
can 
be 
ad tled 
for 
m o re d e sire d richness. 
T« )p w i th m e r i ng ue a nd b r o w n. 


them until stiff hut not dry . Fold 
in, about 2 
tablespoonfuls at 
a 
time: 1 cup sifted sugar. Fold in 
flour m ix ture in 
about 
4 
parts. 
Fold in; 
* -2 teaspoon 
almond 
e.x tract 
1 teaspoon v anilla ex tract 
P o ur b a t t e r into un.greased 
10 
inch tub e pan. R a ke c a ke in 
a 425 
o v en for 30 m inute s. Inv e r t p a n 
a nd let sta nd for D -2 b o ui s before 
r e m o v i ng c a ke f i o m pan. 


SOCK ( KE.V.M 
(TIOCOLATE CA K E 
Mrs, K. A. G oodm an 
Versailles. Mo. 
1 cup sour cream 
2 cups sugar 
2 eggs 
1 cup hot water 
2 cups flour 


' 2 cup cocoa 
2 teaspoons soda 
B e a t c re a m , s ug a r and eggs t o ­ 
ge the r, sift flour, sod a a nd cocoa 
to ge the r a nd 
a d d 
to t he c r e a m 
m ix t ur e . A d d hot w a t e r last. So 
sim p le 
to 
m a ke , 
a nd 
v e r y 
d e ­ 
licious. O ne half this recip e wTll 
m a ke one us ua l si'/.e loaf cake. 


until 


IT'.en beat 


IfO C tiH N C T RECIFE 
.Mrs. S. A. McNish 
Rirhland, Kas. 
2 cups sugar 
1 eup sw eet milk 
2 tablespoons lard 
3 tablespoons baking powder 
4 eggs 
BTour e no ugh to roll easy . F i y 
in hot fat until b r o w n. 


I(TN(; FOR C A K E “ OrlgiiiaF’ 
Mrs. Flora E. F ox 
321 W est Tenth Street 
Sedalia. AIo. 
1 heaping cup light brow n sugar 
1 w'hole egg 
1 cup w ater 
Dash salt 
Butter size of w'aluut 
M ix well together 
Stir w hile cooking until thick 
Take off heat, beat until cool 
If too thick, add a drop of water. 


M O L A S S E S 1*11 : 
.Mrs. D av e Shields 
lioustoiiia, Mo 
1 cup sugar 
1 cup white Karo sy rup 
3 eggs 
Finch salt 
Nut meats 
B e a t 
eggs, 
a d d to 
s ug a r 
and 
• v ruf) 
m i x t ur e , 
p o ur 
ml« » 
un- 
b» k« *d 
pic shell. S p nnkl e g e ne i - 
o uslv 
w ith iiuts. B a ke al» » \vly 
1 
hour. 


Match Your Party Dress 


. . . w ith a ne w p a r t y ha i r sty le. 
()ur t'x p e rts lend y ou a t« » ueh of 
b e a uty in a m a t t e r oi m inute s, (.'all 
us for y o ur a)>i)ointmetil. 


C L O S E D 
O N 
S A T C B D A Y S 


B IllV S BEAUTY SHOP 


N o w 
located 
at 
106 » . 
VV. 
s a m b : 
p h o n b ;— 215« 
5lh, 


2 8 Th* Sedalia« tMo.j □•m ocrat-Cipitil, Sunday Morning, B'»bruiry 11, ‘^-» 1 


P R O T E C T S 


FOOD 


FRESHNESS 


jfid 


it’s more 


economical, 


loo! 


Ice has been proven a most economical and 


efficieni way to keep your food as fresh and 


flavorful as the m inute you brought it. O ur 


dependable delivery service assures you an 


ice supply when you need it! 


Come ill any tim e and let us ex plain 
to y ou the ad ­ 
v antages of our n e w rental-ow nership plan on 
IC E R E F R IG E R A T O R S 


SEDALIA ICE & COLD STORAGE 


32 0 W e st M a in Street 
Phone 5 4 0 


De'íSerts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


A i* r L i: s A r c E c a k e 


(O ne Eg g ) 


Mrs. K. VV. Bun 
I f ili South Frosiiert avenue 
Sedalia, Missouri 


1 eup 
hot thiek 
apple 
sauce, 
strained 


1 * 1 cups silted eake flour 
1 teaspoon soda 
• i 
teaspoon salt 
1 teaspoon einnamon 
• 2 teaspoon cloves 
1 cup currants or nuts cut fine, 
floured 


*2 cup butter or other shorten­ 
ing 
1 cup sugar 
1 egg well beaten 
1 cup raisins, cut fine, floured 


A IN B O W P IE 
Mrs. 1). V. (irove 
Koute 1, Otterville, Mo. 


^ tablespoons gelatine 
l ‘ i cups canned raspberries and 
jui<‘e 


*2 cup hot water 
•*i i‘up hot water 
1 cup whipping cream 
1 baked pie shell 
2 tablespoons sugar 
Pinch of salt 
' 2 paekage lime gelatine 


I lN E A P P L E P I M P K IN P IE 


Mrs. E. .1. Wright 
605 North >itewart Avenue 
'^edalia, .Mo. 


1*2 cups canned pum pkin 
cup sugar 
1 teaspoon cinnannm 
*2 teaspoon ginger 
• 2 tcasp»M)n salt 


I eggs 
1*2 cups m ilk 
>2 cup cream 
1 cup crushed pineapple 


CoMibin(‘ 
iiign*<lic‘nt.s 
in 
oriler 
given, .Mix thoiuughly ynd pnui 
into pastry lineii pie tin. Bake in 
li(»t oven (42.5 “ F . ) for 10 rninuti's. 
f(* (iuee heal to (35 0 
F .) and eon- 
lim ie 
baking 
until 
an 
inserted 
knife coine.s out clean. 


I I E I ’ KE.s . 'sID N c a k e 


.Mrs. Elvis M ay 
W imisor. Mo, R. 1 


1 cup raisins 
2 cups colli w ater 
M e w 
until one cup of 
liiiiild 
is lelt, then set out to cool, 
t re.im I cup sugar 


t tablespoons of butter or other 
shortening 
S ift together 2 cups flour 
1 teaspoon soda 
*2 teaspoon tinnam on 
' 2 teaspoon nut-meg 
' I teaspoon salt 
1 teaspoon van illa 


S P tE M iE t A K E 


Mrs. Urn. Sehlomer 
Route 1 
Marshall, Mo. 


6 I gg >olks 
< up cold water 
j Tups sugar 
reaspoon vanilla 
’ 2 I'caspoon lemon evtrael 
1 * 2 
( ups eake flour 
* I I’easpoon salt 
6 fgg whiles 
:i I Teaspoon eream of tartar 
Hi at egg ynlk.s until thu k. .Add 
w ater and beat until very thiek. 
(h a d u a lK 
heat in sugar and e»« 
Add dry ingredients to cream- t r a c t s . Fold flour .sifted witfi salt, 
ed 
m ixture alternately w itii the Heat egg w hites until foam v. Add 
one eup of liipiid 
fm m 
raisins, ‘ I’l earn < f tartar and 
beat 
until 
¡then add raisins last, liak«' in 2 they form moist stiff peaks. Fold 
■diint‘ inch layers or loaf at (35 0 F ) into egg yolk beatter. Hake m 10* 


I 
Sp rin k le 
1*2 
tablespoons 
of 
¡gelatine over 2 tablespoons of the 
j raspberries 
and 
.piice, 
dissoh c 
I over hot w ater, add this to re- 
j m aining 
raspberries 
and 
juice, 
I let stand until m ixture begins loi 


S ift 
flour once, 
measure, add I 
k “ id in *a of the whipped i 
snda, salt, einnamon and elovc'-. i *‘* *'‘‘*^* ‘*'*d pour into pie shell— j 
and 
sift 
together 
thiee 
times. | 
using^ 
Cream shortcming thoroughl.v, add ' Pii>C'*Ppl<‘ juice, 
salt 
and 
sugar, 
sugar 
gradually 
and 
cream 
to- 


l> ATE P ID D IN G 


Mrs. .lohii W . K elley 
Route .5 
Sedalia, Missouri 
1 cup dates 
I cup iiiits 


*1 cup sugar 
1 cup milk 


1 * 2 cups bread crumbs 


fur 3U to 35 minutes. 
in. angtdeake pan iii 
3.50 dcL'iets) 1 hour. 


gether until light an<l fluffy. A d d ' 
egg, raisins, currants or nuts to 
creamed 
m ixture. 
'riii'U add flout 
m ixture a lter­ 
nately 
w ith 
apph'sauce, a 
sm.ill 
amount at 
a time. Beating each 
aiidilion until smooth. 
Hake 
m 
greased 
loaf or tube 


M ix all t<»get!ier. Ch«*ase 
baking' 


Pou r 
o\«'i- raspberry 
layer. Addl^i'^i* 
p ulling 
in mixtuix-.j 
hot w ater to the lim e gelatine a 
n 
d 
*** 
•'‘i“ '''' oven 325 
for 45 
stir 
until 
disloved 
add 
cold ;iiimutc'-. 
water and let stand until m ixture!.. 
______ 


( R I S T E E S S ( E S T A R I) P IE 


.Mrs. ( larenee Schlessclman 
.Mora, .Missouri 


? well beaten eggs 
4*2 tablespoons 
flour 
3 tablespoons sugar 
' I teaspoons 
cinnamon 
1 pint milk 
P u l 
in 
bulteitai 
pic 
tin 
bake 
k'oims own erust. 


slow o\»n 


P IB 


ano 


OEI> F A S H IG N E II ( R E A M 
.Mrs. I). C, Grove 
I 
Koitte E Gtterville, .Mo. 
2 
leunding 
tabU^poons 
floi>i, 
jblended w ith *2 eup sugai. 1 tabl«- 
spoon fm llir, 1 
cup Ihin cream , 
; 1 
t< aspoon 
of 
ìemon 
fìavoi Ihg, 
p incir I f .v;dt. 
M ix 
ali 
ingiedients 
togeth«r 
ami polir mto an unbaked ciu»f, 
b.ike ir m edium oven im til fin « . 


bt‘gin.s 
to 
congi'al. 
k'old 
iti 
re­ 
m aining whipped en*am and (tour 
o \ tr thè pinea(j(>le la.\er 
makes 
a 9 in. — 3 layiM* p ii‘ — (nice for 
a (tarty). 


pan 
in 
m oiierati' 
I iii> hour. 
oven 
350 
F 


C A K E 


riiom as 


1 ' 2 
1*1 
I 


1 


D E V IE N 
F O G I) 


M r s . 
U . 


910 l.ast Eourteeiith street 
Sedalia. Missoui i 


S ilt lugctIoT 
1*1 cup^ thuir 
cups Migar 
teaspoon Raking l’ow dcr 
teaspoon snd.i 
fi'aspoon s.ill 
A dd: 
' 2 cup shortening 
1 cup m ilk 
1 le.ispooii van illa 
Pc.it vigorousK 
2 m innles about 1.50 
m nintc. 
Add 


2 l a r g e 
n n h e a t e n 
e g g s 


2 sq. nnswetdened choiolate 
m cltei! 
* 2 teaspoon m l color 
B ea l 2 more minutes, R.ikv 
m iiiulcs in modmate o\cn 375 ° 


< IHM (IE A I 1: I( IN fi 


1 
l.srge U!ii>eaten e.uc.. 2 < 


itli spoon for 
strokes per 


E A H f ii: ‘4 E G G ' S P 0 N ( ;E ( A K E 
.Mrs. E a rl G rr 
1601 Sonili Sneed avenue 
Seilalia, 5 Iissonri 
.{ enps «*ake flour 
teaspoon 
baking 
powder 
tc.ispoon «ream of tartar 
eggs 
1 ' 2 cups sugar 
2 tc.ispoous 1 old w ater 
*2 cup hot wat«‘i 
1 teaspoon ea< h of vanilla and 
lemon fhtv oriog 
Sif! 
.md 
m cc!in> 
flnur. 
ix'sifl 
w ib\ ic;!\inu (towder and pincli c '‘ 


s . ilt , 4 n r 5 d m e s . 


l.c ji I' c 4 egg ynlk.s until Ihn k 
ccP.rnd. A.!d g! ..dn.t! 1 > 
;r. tiu 
cold 
water ; ,im 
'To thi'- 
iiiixtUM* add 
t'-e hnt \ .(ter aial d!\ 
. Hc-.t tiu‘ 4 t eg \\ !d tf' 
m nt ta r’ar until vtiff ,c. i 
' b -.i1 in * :> cun of suu.u . 


11 
an.'i h m 


1 
e tc- 
- 'w 
fli' xmin-,.-. 
ahcrnalt 1\ 
; mg- ♦sh-'tp 


i W P ¡1 l i t 
’ e: aUiai 


30 


Up 
I 
i.l(’u*d Cnl) fcCt i< tIK t s >uga 
s[)onn s.dt, ':i ( Up •^^nft shnrttmmg. 
2 siiuarcs un.sc. (■etcin'd caocoiale. 
H im until fhdfy. 


4 n o t O E A Ii: < A K E 
.Mrs. R\ron Pilcher 
1700 \V(‘^t 
Seventh street 
Sed.di.i. .■'lissonri 
; < np butter 
Clips sugar 
o/s. chocolate 
eggs 


1 ' 2 cups sweet m ilk 
2 Clip s flour 
2 teaspoons baking p<iwdcr 
2 teaspoons van illa 
1 cut» nut m eats 
(b eam 
butler and .sugar. Add 
rnelit'd cbncnlate and b* ,d('n eggs. 
S ift dry ingredients tmd add a lter­ 
n ately w ith tlie m ilk. .Add nut.s. 
Hake <d 35 0° fni 45 mimitt'S, 
K 'I X t l (N ot Cooked) 
*2 e u p b li t t e r 
2 oy. chocolate 
1 egg 
1 * 2 enps pow dered sugar 
] pineh salt 
1 teaspoon van illa 
) teaspoon lemon jiiiie 
1 enp nut meats 
M elt 
butter and clmcoJate In ­ 
te l her. 
Add 
beaten 
egg, 
sugar, 
salt, flavoring and nut.s. 


O il, SO iiO O I> P IE 
.Miss W’iflie .lohnson 
llonstonia, .Mo. 


4 Whole eggs 
2 i'lip s sugar 
3 I'ahlespoons butter 
3 Tablespoons \inegar 
1 Teaspoon each of cinnam on, 
clox'cs and spice 
1 Cup chopi>ed 
raisins 
Cream butter and sugar until 
lignl. Adfi b< ..ten >-nlks and xdce- 
gar, s()ices and rai.sins. Beat w ell 
and 
f(»id 
into 
beal.t n 
v\ bites of 
eggs. Bake in crusts. Jiii.s makes 
two 


Cent 
th.'- 
< (\cr 
u n ' 
55 u 
M i 


HI 1 
eia 'c 


K U« nr the fu ; 
-‘ iff!-. 
hc.it(>n 
until lu ’xed. ! 


t luixtiu t' IM 
eng:. 
ioM u 
'our into i c • 
• ' '-d 1u!)( 
nan and iiaK'- fa 
a m “ '' in a 325 
ov. n. Fu ■ 
MU (‘ and gr.ited I'lid of 
e, 2 tabi-, .:poons butter an 
( <>\\ ilt'i ud sugar to spi .. .id 


S O C K ( R E A M C O O K IE S 
Mrs. (icorge Restgen 
Riim*eton 
eggs 
cup shortening scant 
tsp. baking powder 
tsp. \ anilla 
I tsp. salt 
2 cups sugar 
I cup sour cream 
I ts[). soda 
3 Clips Hour 
Cream 
snortfMiing, 
eggs 
arid 
sugar, add cream dissohed w ith 
soda, sift togotlau' flour and bak­ 
ing i)owfler, \an illa and salt. Add 
t'uough flour t<* m ake a solt dough 
or enongli to handle, roll, i ut out 
and 
41 1 0“ 
bake 
in 
hot oxen 
375 ° 
to 


JetTower Dishwasher 


agís-.'íf' 
É l W é M o m 
R N l U S v D iS H W A S H lN G 


I,,.’ ..'.- 
..i t..' 
'A-...,.. 


r 
(.i- 


it '> 
h er« ! I *itu lira l a n l o n i a t i c <li-'h v >a-h iiig . w ith th e in h \ o iiiig -tu x ^ 
11 Kil<ii<n ^ 


A iilo in alic l l i ^ l i u a - h r r I 
I et iis p r o x e to x o ii tlii" i" t h e g n a N s t h « *lp * r a h o iiMXx ife 
e x « r h a d . 


Bcoiter hetiter kecpt water 
ot b«it woshing tempera« 
ture. 


Jet-Tower with 5 8 whirling 


jet» 
o f 
b o o i t e r - h « a t e d 


w ater, give» equal w a ih in g 


prr $4ure, top to bottom. 


f x c l u 4Ì v e 
H y d r o - B r u s h 


Action brush-flushes every 


surface of every dish. 


R V V A V A C A K E 


.Mrs. K. K . Rnm ans, 
Versa illt's, .Missouri 
2 (‘ui»s sifted eake fhiur 
1 teaspoon baking powder 
I teaspoon soda 
*1 teaspoon salt 
1*1 Clip sugar 
Sifted together 
' 2 cup shortening 
*2 cup m ilk, sour or hnttcr m ilk 
I teaspoon van illa 
1 cup mashed bananas 
2 eggs, nnheaten 
*2 cup nuts (optional) 
S tir shnrtrming cnm igli to ‘'(iftr n 
arbl d rv ingrcdii'nts. * j cu(j im lk 
aiHt li e ban.aias, m ix until f! nn 
is ii.iinpt ncd, tiicn be.d. 300 .st, okt'S. 
Ab'^ ccg and rcn nning m ilk and 
|nuis am i br-l 
150 .-irok.-s <r 
1 
,n,inuit* xxith t ImOric m ixer. 
Po u r b ailer in 2 9-ineh layt r 
alls nakt' fdrout 25 or 30 nimut(-s 
m m oderatr’ ova n 375 
If butter, lard or m argarine is 
u.st'd, use 
M 
‘ 'If' m ilk 
m inus 2 
*labk.‘i)uunii instead of \g eup. 
| 


\ on cii I) 111! ( I* 
iiio.l<M-in/tMÌ 
nr»‘ 


. t.iii- 
lislt- 
ti.HlC 


Easy 
loading 
without 


moving baskets. 


re- 


w a - liiiíi:' 
D is iir 


a u ln iu a l i<-a!!y l»y <\i Illu n e 


11 \ Oro h r u ‘>li ,\t h o ii in t lie 


I K W 
5 o l l l l i . ” 
' l o U n 
K i l . l l r 
l l R 


,)rl lOuM- I )isliu ilsll*T I )|c- 
maOt* ''1 l d ,l> < rinvi nn I MUI. 


O N T E R . M S 


O nly 9*4 minutes (a v e ra g e 


w ater pressure) from start 
to finish. 


Dishes self-dry in o w n heat. 


A c c e s s ib le , e o » y - to - c le a n 
strainer. 


\ on o « I i»H II K ih ln n s I-!(•<•( tsi 
ink 


i <nniiinr-s ‘ |0.tin4 Sink himI 
5 .miiii,- 
! 
n 


J . Í l o u r r I > vhwaRin r in one nnO 
I uh v I 


(Him-(111 I f>, 
«t il! r e s is t i n g 
( l o n i l a . n « 


rn ani* Ir «I vu * ) fii(i, n<r s p liisli Im u 1. sv 


ing 
riiisii g ÍM in tl, 
h«n«ix 
rti sM 
'.|.inv'. 
5onnpsto'sn k t<li(in, food \\.- i< Ihs- 


p .M T 
inti.'iriilt* e s tr « ic.st) (Is n ifiid N l 


eatiiHi.«' nii|v},titr 


O N 
l E K M S 


420 WEST 
SlX T L E iriH STREET 


PHONE 39 6 


1K« Sed alia, ^Mo | Demo crat C a p i t a l S u n d ay Mo rn in g , F « b ru jt y 
11,1951 


Desserts, Ice Cream, Pies, 


Pastries, Cakes, Puddings 


riATh swiiu.s 
Mrs. rivis >Iiv 
Windsor, Mo. R 
1 
^ ( Ups sifted flour 
K: teaspoon soda 
• I t(‘aspooii salt 
V.' cup lard 
4 - cup brown su^ar 
enp 
granulated 
1 CK« beaten 
Sift 
together, flour, 
^ cl-i 
afH 
f« lt. 
Ci’faiTi 
lard 
a- } 
>U'4ar 
tb nilrmhly. Add eug 
A I t sifted 
drv irigi edients. Chill 
do gh 
• light 1\. 
Roll dough 
if ta » 


5’CAC\X PIE 


Mrs. Floyd Potter 
Ridge Crest F a rm 
Sedalia, Mo. R. R. 5 
• I cup butte r 
• 2 eup sugar 
l ' { cups pecans 
H eggs 
' % teaspoon salt 
I cup light corn syrup 
• 2 cup milk 


I» ATE BARS 
Mrs. William Í ’. Bessm er 
416 W’est F o urth street 
Sedalia, Missouri 
•*i cup shortening 
I ' i cups sugar 
1 rgg 
'i cups sifted flour 
1 teaspoon salt 
1 teaspoon baking powder 
• 2 teaspoon soda 
1 cup sour milk 
1 cup chopped nut m eats 
1 cup cut dates 
C rea m shortening and sugar un ­ 
til fluffy, add eggs and beat tho r­ 
oughly. 
Sift 
flour, 
salt, 
bakingl 
{)ow(h'r and soda together, add a l­ 
ternately with sour milk to c ie a m - 
f‘d 
m ixture. 
Fold 
in 
nuts 
and 
dates. Spread in two greased shal- 
*2 teaspoon vanilla 
1. Cheam butter and .sug^r 
pans. Bake at 350 
F.. 20 to 2 5i 
Kfdlicr. Acid pecans. 
jinins. Cut into bars while warrn.j 
I 
, 
. 
f 
2. Beat 
eggs, add salt, 
.svrup,(^lay 
be rolled 
in confectionei’S’ 
q -inch, 
about 
one 
fmn**, 
inch, 
^ 
■ 
t 
t 
, 
. 
juilk and vanilla. 
fsugar or iced with simple oiange 
p.ead 
th(} da - 
fsix^.ne' 
■ 
^ 
^ 
dough roll 
IS f » r ^-hiy 


*» ..M o.,., ,light. Slice o n - h. n'th , ’ 
P‘% *" 
I T 
C.^R.^.MKL CAKE 
1.. h 
Bak,. 
1„ „ ,0.1-, a t « 
' T n n p e . a t u r c . 3o0 


t^M( k 
S 
O-'t*!' !.‘a. 
roll, 
a rap 


3. ('om bine with .sugar m ixture 
4 P o ur into uncooked pie shell. 


Over- 
f.'Ca F') 8 to Pt au:uP» *s or 
un d l b, .1 
n 
Yield; = 
1 » 
‘ 


I II,UNO FOR >\MRC*4 
• 
11» pitted dates 
*1 < up sugar 
i i (Up w a te r 
! 
1.1 cup chopped nut nu'it-» 
j 


t e 
a 
s 
p 
o 
o 
n 
salt 
I 
f ' Of) • tes finely, r ,.ik t 
i 
ate-., 
..car, salt a n : 
r - 
f a 
minati . or until tl i 
k 
• ■ » < 
Ì» » ¡r; ; , a' and add nuts, 
• 
• ox- 
^.» le b(’i(-e spreading a?! 
4» gu. 


. eii. T em pe rature . 
Timf>; 40-50 minutes. 


%FIJ.<)W 
F R I IT C AKi 
Mrs H ow ard Todd 
611 Fast 17th Street 
Sedalia, 
Miss(jur» 
' team 1 cup buttiu, gi ( I tally 
•4 1 1 ( uj) sugar. Fìea» m ' v iue- 
vat ilia and 
6 
b**ati*f 
egg 
f dks 
Aoo 1 small caí 
er ashed 
pineapiíh 
Mix 
togottief 
2 
>ups 
t'our, 
1 
teasfíoií, 
ba k - 
lr» g p o ‘ i( 
•If; iiit 
1u*4 ( “ 


r, ‘g teaspo*» ; 
n tmeg, 


• 'a lte r . H a h e ‘ 
, Il> 
^ n - 
M o's, s ha \ e 13 f./ 
iti )t-, 
o ' 
n V t 
M X fiu.= 
K? X 
tl I : 
h» o I M 
f|o' m 
1 
po ', 
11.« ( 
F » aj 
j. 


1 
lb. 
\\ lat.* 
Í a so,'*, 
ilh 1 lb. \(,l,Ue 
^!sl^S 
'ith 
^2 c a p ft » I , .*14 
Add 1 can mor.r 
■up grated fres 
'2 
lb 
w a it i o 
5. 
6 
stiffly 
)i*of Ml 


u i i . v . M 
s i »<) N( ;e 
c \ k f 
Mrs. Clarence Cbureh 
tVindsor, Missouri 
l-< sifted cake fl(» i;r 
’ 2 teaspoon cream tartar 
' 2 teaspoon baking pow der 
I’ineh "alt 
.Sifi loL’t t-ier 5 times ir n iarge 
loi k if' bowl. Beat, 
t (*sig >oIks until thick and le m ­ 
on ( oiored (10 to 1.5 mitis.i 
.\dd \ ci > slow ly beating all time 
1 cup .sugar 
2 teasp(» on cold w ater 
1 teaspoon lemon extract 
1 teaspoon vanilla extract 
‘ 2 cup hot w a te r 
Just o ur all in and beat hard. 
Ad.l .sifted dry ingredients, beat 
thoi(» uctil\ 
Beat the 4 eggs wiiite.s 
uitil 
f n t i i y 
add slowlv 
'2 
cup 
sugar end beat until a stiff m e r- 
t ingiu 
i; ett fold into tfse hatter, 
nu.vmg thoroughly. B.ike in 
in- 
giee.scft at gel food cake pa?i 50 "» 
55 u.m ub .s 325 
oven I e» 
» »1 m 
pan. let as desired. 


Mrs. William C. Selineider 
Route 5 
Sedalia. Missouri 
3 cups sugar 
*2 cup blitter 
1 eup sweet milk 
3 cups flour 
Z teaspoons baking p(» vvder 
Whites of 4 eggs 
Flour to suit and bake in lavers 
ni.L ixii 
I cups br(» wn sugar 
*2 riip butter 


C A R A M E L D F M P L IN G il 
Mrs. D anny M. Elliott 
Cireen Ridge, Missouri 
'2 eup burned sugar 
B utter size of w a ln ut 
3*2 Clips boiling w a te r 
pinch salt 
1 teaspoon vanilla 
1 eup sugar 
Mix together let boil 
10 m inutes 
DFMPLIXCiS 
C rea m <2 cup sugar and butter 
size of an egg, 1 cup milk, add 
flour enough to m ak e dum pling 
hatter. 
1 teaspoon baking powder 
1 teaspoon vanilla 
Coeoanut or nut m eats 
Drop by spoonsfuls into boiling 
caram el syrup and bake in hot 
oven, 30 to 40 minutes. 


r a s p b e r r y CTIIEFON p i e 
Mrs. P. L. Strole 
618 S. B arrett A venue 
1 
envelope gelatine 
• I eup cold w ater 
'2 cup hot w a te r 
3 
eggs 
12 r up ra spberry jelly 
‘ I teaspoon salt 
.3 
tablespoons lemon luice 
Red vegetable coloring 
Soften 
gelatine in cold water. 
Add hot w a te r and .stir until dis- 


C H E R R Y “ SURPRISE** 
Mrs. W'illiam C. Schneider 
Route 5 
Sedalia. Missouri 
F e brua ry is a g ra n d time for 
c he ir y dixsserts. 
T horoughly 
cream 
^ 
cup 
of 
butter with one cup sugar. .*ltir 
in alternately, flour, tw o cups sift­ 
ed with 4 teaspoons baking pow*'- 
der and U t’up milk. 
Beat until smooth, 
then 
pour 
'into one large, or two small but- 
. te ie d 
baking 
dishes, and 
cover 
with 
the 
fol lowing 
m ixture: 
5 
cups unsw eetened cherries, 
1 cup 
sugar, ht teaspoon salt. Bake in a 
m o d era te ov'en. T he surprise is 
that the dough finds its w ay to the 
top of the pudding and will bro w n 
beautifully. Serve hot or cold with 
w hipped cream. 


A P R IC O T K 'E 
(16 Q uarts) 
Mrs. J o hn .A. Fow ier 
Hughesville, Mo. 
2 can apricots 
6 oranges 
4 egg w hites 
1 (luart w a te r 
2 lemons 
6 cups sugar 
1 quart cream 
M ake a syrup <»f sugar and w a - 


j 
• 2 eup cream 
Cook like candy, add nuts if; chill ulitil firm. 
,'tf'sii-i'd. T he nuts add gteatly to^ 
_________ 
_ 
the filling. A ny flavor desired 
I use mostly lemon 01 vanilla. 


snh ed. Add .ielly (di.ssolved o ver'^ ^ ’ - 
add fruit after It 
hot w a te r before adding) and stir. 
been put through a colander. 
To this m ixtur e add slightly beat-'^*^^^^ 
white.s 
well 
beaten, 
en egg yolks, salt, lemon Juice a n d ; 
w he n half frozen add 
coloring. Cool and w he n m ixture 
which iiax been whipped, 
begins to thicken, told in stiffly 
beaten 
egg 
whiles. 
Pour 
i n 
t V 
-------------------------------------- 
baked pie shell or c r um b crust and ( HIX ESE F R C IT C’AKE 
Mrs. John 
Fowler 


dissolved 
In 


<» i- 
14- 
•i’*, 
•44 


A N i.f I. ( A R E 
Mrs. L. J. Brotwn 
1212 Liberty P i r k 
Sedalia, Mo 
I ( up pineapple 
4 e« K volks 
4 cups milk 
? e n \ d o pe s K nox geliliu.» 
la cup cold w ater 


MTIIl i: ( AKI 


Miss Hazel (dffeii 
921 West Sixth Strci*t 
2 
cups sifted eake floiii 
2 
Isp. baking powder 
' I tsp. salt 
• 2 cup shortening 
1 ‘ I cups sugar 
*( cup milk 
1 
tsp, vanilla 
3 
egg whites 


A PPL E S A K E ( AKE 
-Mrs, Seibet .McDaniel 
Ottervilie, Missouri 
2 cups applesauce 
2 teaspoons 
soda 
apple.sauce 
•‘1 Clip shortening 
1*2 cups sugar 
' I teaspoon salt 
3 cups flour 
' ^ eup coffee 
1 teaspoon each 
you have 
1 pint raisins 
1 pint 
nuts 
Mix 
all 
ingrediemt 
h; floured pan. Bake one 
( slow oven. 


of 


MAIX E ( R E A M 
PIE* 
Mrs. Hildred Wtlsoii 
909 South Missouri 
I 
eup sugar 
• I 
cup butter 
1 egg 
cup milk 
3 
cui>s 
flour 
2 teaspoons of baking pow der 
Vanilla to taste 
C ie a m together the saga; 
a n i 
Inilter. 
Add 
the 
m d k 
and 
.... 
¡beaten egg and vanilla. Add flm a 
.and baking powder, sifted togeti;- 
auy spices er 
and 
beat 
well. 
Bake 
in 
a 
round cake tin and w hen done 
I split the cake in hah .so that it 
; m akes two layers. Whip 
.'up 
a? I 
pour 
our in 


Hughesville, Mo. 
Juic e of one oian g e and one 
lemon, 1 cup sugar. Mix well and 
jset a.side to cool. Pour over cake 
¡while hot after it is baked. Cake: 
j hi cup Crisco, 1 cup sugar, 1 egg. 
2 cup.s bread flour, 
1 
teas|)Oon 
soda. 1 cup .sour milk. G rind t o ­ 
gether '2 cup raisins. '2 cup dates. 
I I 
cup nuts, and The peel fiom 
¡orange and lemon. 
Aiix and bake in long pan at 
the (350 ). 


O R A X G E H E 
Mrs. L. G. Berry 
1706 8 0. Waslitiigtoii 
1 


of cream and sweeten w ith ^ - 
gar and vanilla to ta^.^e 
C o \e r 
the 
bottom 
layer 
ot 
-ake 
with 
w'hipped 
cream 
and 
s‘ redded 
PEXEAPPLE W H IT E ( AKE 
pineapple and place the top lay- 
Mrs. Roy Burton 
jer 
on 
it. 
Cover 
the 
top 
with 
Lincoln, Missouri 
¡whipped cream and prue apple, 
('re a m thoroughly 
2 cup.s sugar j finish 
with", whipped 
;*ream 
Sill 
flour once, n.casur.., 
<-'‘P b''« e r . Arid 1 |oas|.o,m |top. 
l.ikiuu iKAvrier arid .<=alt: s,ft tlu— 
k/W ' oup milk a lie n ,a te -, 
-------------------------- 
-r 
, 
^ 
W ith 3 cups sifted fio ui. Then 


i cups sugar 
3 
tbs. flour 
1 
cups hot w a te r 
Boll these Ingredients 5 minutes. 
Remove from beat and add: 
5 
cups cold w ater and .iuice 
o f 
8 
oranges 
2 
lemons 
Add w a te r to m a k e 3 quarts, 
on f^lace in freezer unit and stir 
2 
or 3 times in process of freezing 


unu 
C rea m 
shorteniiig, 
add 
s ufja i I„a riua ll,v , c re a m until Ms ht 
dra ine d pine - 
Add fin.n, a ltc rna tc lv rv ith m ilk I;:,''’’ 
’ 
« ’■"'I"''» .» "f 
-flour. 
fh'Ht 5 egg whites until sMff but 
not dry, add 4 tea.spoons baking 
pow .her to the egg white." ai, I beat 


I f*kg. 
vanilla or 
bultersciitch 
pudding 
Hi ;-inall am ounts, beating af’ei 
Cook 
piidding, egg y » Iks 
ati l c.icli adaition. Add vafulia 
Beat 
ndfk; 
fold 
in 
four 
>eau*c 
whites until they 
stand 
in 
wtiitcs and pineappJiv 
» ‘.4 
gela- nior<t jienks: stir in wadi, Bake in 
Mn» * di ;-oi\ ed in cold w at n 
Put two H-inch greased pans in niod- 


(I 
ot angel 
tood 
ake 
i n - e i’ate m (» n (375° F ) 25 minutes 
pu iding {» an and altern ate 
with or until done, 
f.i-,Por: 
- 
------------ 
---- 
pn Idiitg. l.et stand in i « fih 
Uivil 
cluih'd 
and 
ses 
whipfa'd cream. 


VI ELOW A N G E L EOOD 
Mrs. Elvis May 
Windsor, Mo. R 
I 
10 egg yolks 
1 piiK li salt 
*2 i np cold w ater 
Beat 
this 
togther 
IS 
m inutes 
•vltti rotary beater 


VMth: INEAI'I XSIVE 
( n O ( O E A T E ( AKE 
Airs. Ted Akin 
4.50 T hurston Street 
Versailles, AIo. 
1 cup sugar 
1*2 cups flour 
1 teaspoon soda 
3 tablespoons cocoa 
•h teaspoons salt 


in well. 
Ffake in layer or loaf 350 
30 to 
35 minutes. 
(A few well drained, diced ted 
■): gieen m arischino cherries may 
be added wdth the pinea|)f» le.) 


( H I P (T IO C O E A T E PIE 
Airs. D. C. Grove 
Route 1, Ottervilie 
I ('up whole milk 
C- ( up sugar 
3 Egg yolks 
Plneh o f salt. 
Cook in a double boiler until 
and Thiik 
as hea vy 
cream. 
Dissolve 


Faster, Thriftier, 
c LE A N E R 
than any othe£ 
fuel! . . . 


F » id in above 1 cut» r.’ s ug t r ' 
dry 
ingredients 
----- 
-------- - ------ ......... 
•lP'*d 3 times 
1-2 cups of ( » ka 
together. Make 3 holes in thisM eiueloiTc of plain gelatin in Pj 
(fl » U! sift before measuijtig, t he n; 
^ t e a - j c up cold water, stir into cooked 
•(ft 5 tmies. A i d to fl.>n 
vanilla, in an other hole pui ; r r e a m m ixture and stir until 
i V ♦ 
________ 
-1 • 
A» 
it 
• 
, 
, 
. 
- 
- 
_ 
. . . ; . 
, 
-.......- i t 
•poon.s cream of tarter. 
4 tea-1 ^ table>{)oons vinegar, and in the; begins to congeal. Add 
beaten 
Jpoon.v Calunnd 
baking 
{» ov der 
h<-it 5 table.s{K>ons na» lied|egg 
wdiites 
with 
U 
cup 
.sugar 
llfi 
abo\-e 
(h 
ingredtenis 
attd ■ 
ie i. Tlieii pour 
1 cup cold watei ; added. 
Put 
into 
a baked crust. 
i» >ld itilo the egg m ixture, add | !'‘ver this m ixture and m ix well. | Whim 
cold cover with 
wdii))ped 
Wsspooii lemoe (*xtract and l).» ke^*'‘^‘'' 
greased cake pan Bake; ( ream and sprinkle with grated 
^ _ 
. 
. 
. 
. 
. ^ 
f A 
» *v 
* 
M __ 
t 
% 
f 
\ 
' 
. 
, 
» 
• . 
s})0(»!i 
•« yo.i would white angel f > »4 
t« ‘n.{)ei a ture 375 
for 20 minutes, j sw eet chocolate. 


PR( \ E P U D D IN G 
■Mrs. D. V . G rove 
Route 1. Ottervilie 
1 ( lip cooked prunes 
( up sue a r 
I (hip nuts 
(2 Cup |» r» iie w a te r 
1 'lablespooii melted butter 
Í 'I’ea.spoon \ anilla 
^2 Cui» cracke r crum bs 
1 'I'easpoini b.iking pow der 
Pinch of salt 
Bak(.' in a nu daii:; oven in i pan 
o f boiling w iter. S e r \ r with w hip- 
p e<} cream 


llUR tXPfRlENCI 


IS YOUl ilAUTT 
ASStlRANCfl 
F or \ hd e n tine’s D ay . . . to look 
your pio'iiiest for “him ” come to our 
sliop foi an cxpe rtly-g iven pe r m a n ­ 
ent wave or hair styling. 
W e w'ill 
m ake you look as pre tty as a pic ­ 
ture' 


C U M A and DOROTHY’S BEAUTY SALON 
I.aigest and Best Equipped P.eauty Salon in Central Alissouri 
216 West t hi r d Street 
T elephone 3636 
80 The Sedalia, (Mo.) Democrat Capital, Sunday Morning. February II, 1951 


S kelq ets 
g iv es y o u 
MODERN COOKERY 
AT ITS BEST! 


wrtfi fa mo u i 
S K E L G A 8 
Dependability 


W ESTERN AUTO A SSO CIA TE STORE 
BARR BROS. 
SKELGAS SERVICE 


1 0 5 West Alain St. 
Seda lia , Alo . 
Telephone 1935 


Desserts, Ice Cream, Pies, 
Pastries, Cakes, Puddings 


LEMON MERINGUE PIE 
Mrs. Junior Zimme rschie d 
2 1 0 9 Ea st Broa dwa y 
1 tbs. cornsta rch 
IV i cups suga r 
2 cups boiling wa te r 
3 e ggs, se pa ra te d 
4 4 cup le mon juice 
2 tbps, butte r or ma rga rine 
1 tsp. gra te d le mon pe e l 
1 ba ke d pa stry she ll 
Combine cornsta rch, suga r, sa lt. 
Add the wa te r. Cook until thick 
stirring 
consta ntly. 
Cove r 
a nd 
pla ce ove r boiling wa te r for a bout 
te n minute s, stirring occa siona lly. 
Be a t e gg yolks slightly, a dd a 
little of the hot mix ture , stir a nd 
pour ba ck. Cook 2 minute s, stir­ 
ring 
consta ntly. 
Re move 
from 
he a t a nd stir in le mon juice , but­ 
te r or ma rga rine a nd gra te d pe e l. 
Cool to room te mpe ra ture without 
stirring. 
Pour into coole d ba ke d 
pa stry she ll. 
Meringue — Add 1 tsp. lemon 
juice to 3 egg whites, beat until 
just stiff enough to hold peaks. 
Sprinkle with 6 tbs. sugar, one 
at a time. 
Beat until glossy after 
each addition. 
Pile lightly on pie. 
Bake in moderate oven (350 de­ 
grees) until lightly browned or 
about 15 to 20 minutes. 
Cool. 


APPLE PUDDING 
WITH PASTRY 


Mrs. Robe rt Willia ms 
1 2 0 9 South Gra nd 


2 cups slice d a pple s 
3 ta ble spoons flour 
H cup suga r 
1 te a spoon cinna mon 
/8 te a spoon nutme g 
H te a spoon gra te d le mon rind 
2 ta ble spoons butte r 
% cup wa te r 
Mix a pple s, flour, suga r a nd 
rind. Pour into butte re d ba king 
dish a nd a dd re st of ingre die nts. 
Cove r with Crush. 


Crush 


1 Y% cups flour 
3 te a spoons ba king powde r 
\4 te a spoon sa lt 
4 ta ble spoons fa t 
Vz cup milk 
\4 cup da rk brown suga r 
\4 te a spoon cinna mon 
Mix flour, baking powder and 
salt. 
Cut in fat with knife. Add 
milk and pat out soft dough until 
Va inch thick. 
Fit on top of ap­ 
ples. 
Make 4 holes in top and 
sprinkle with sugar and cinna­ 
mon. 
Bake 45 minutes in a mo­ 
derate oven. 


APPLE CREAM PIE 
Mrs. Cha rle s Da vis 
1 5 0 1 We st 2 0 th 
Se da lia , Mo. 
2 Cups 
fine ly 
choppe d 
ta rt 
a pple s 
% cup suga r 
1 Cup sour cre a m 
2 Ta ble spoons flour 
I 2 Te a spoon sa lt 
1 Egg, we ll be a te n 
y 2 Te a spoon va lilla fla voring. 
Combine suga r a nd flour. Add 
cre a m, e gg, fla voring a nd sa lt. 
Be a t until smooth. Add a pple s. 
Mix thoroughly. Pour into pa stry- 
line d pie pa n. Ba ke in hot ove n 
(4 5 0 de gre e s) 1 5 minute s; re duce 
he a t to 3 2 5 de gre e s a nd ba ke 3 0 
minute s. 
Re move 
from 
ove n. 
Combine % cup suga r, 1 te a spoon 
cinna mon, Mi cup flour, a nd Ya 
cup 
butte r 
Mix 
thoroughly. 
Sprinkle ove r pie . Re turn to ove n. 
Ba ke in slow ove n (3 2 5 de gre e s) 
2 0 minute s. 


GOLD CAKE 
Mrs. Ed Wa lte r 
9 0 3 South Monroe 
Se da lia , 
Mo. 
1 cup shorte ning 
2 cups suga r 
4 e gg yolks 
1 te a spoon va nilla 
y% te a spoon le mon fla vor 
3 cups ca ke flour 
1 4 te a spoon sa lt 
2 te a spoons ba king powde r 
1 cup milk 
4 e gg white s be a te n stiff 
Fold in la st 
This makes 3 layers....... 


YELLOW ANGEL FOOD CAKE 
Mrs. Ola C. Sne a the n 
Route 3 , Windsor 
5 e ggs 
y% cup cold wa te r 
1 Vi cups suga r 
IY 2 cups flour 
1 te a spoon va nilla 
1 4 te a spoon sa lt 
4 4 te a spoon cre a m ta rta r 
y% te a spoon ba king powde r 
Beat the yolks of eggs well. 
Beat Ms cup cold water into the 
eggs, add the sugar and beat the 
mixture well again. 
Add flour, 
baking 
powder 
and 
salt 
sifted 
together. 
Add the vanilla. 
Beat 
the egg whites stiff, adding the 
cream of tartar 
to the 
whites 
when they are foamy. 
Fold the 
whites into the batter and pour 
into 
an 
angel 
food 
cake 
pan. 
Bake in an oven which is slow 
at first (300 degrees F) and after 
1 5 minutes increase the heat to 
moderate 350 degrees. 
Bake one 
hour or less. 


PU FF BALL DOUGHNUTS 
Mrs. J. F. Swe rngin 
Route 5 , Se da lia 
3 e ggs 
1 cup suga r 
2 cups swe e t milk 
Sa lt a nd nutme g to taste 
Add 
flour 
enough 
to 
permit 
the spoon to stand upright in the 
mixture. 
Add two heaping tea­ 
spoons 
baking 
powder 
to 
the 
flour. 
Beat all until very light. 
Drop by the tablespoon into boil­ 
ing lard. 
They will not absorb 
the fat and are not at all rich. 


ORANGE COCOANUT CAKE 
Ella Da nse y 
5 2 5 N. Osa ge 
*4 cup shorte ning, cre a me d 
with 2 cups suga r 
1 \4 tsp. gra te d ora nge rind 
2 e gg yolks, we ll be a te n 
Ble nd toge the r, the n sift 
3 !i cups ca ke flour (or 3 cup* 
bre a d flour sifte d once . 
V/2 te a spoons ba king powde r 
y 2 te a spoon sa lt 
Add to first mixture alternate­ 
ly with Ms cup orange juice, % 
cup water. 
Beat just enough to 
make a smooth batter. 
Blend in 
Ms cup shredded cocoanut, 4 egg 
whites, beaten stiff but not dry. 
Pour into three 9-inch cake pans, 
greased 
and 
floured. 
Bake 
30 
minutes in moderate oven (350 
degrees F.) 
Put layers together 
and 
cover 
with 
your 
favorit# 
boiled icing. 
Sprinkle 
with 
44 
cup shredded cocoanut. 


NEVER FAIL PIE CRUST 
Mrs. Roy Loone y 
1 0 0 4 We st Te nth 
Se da lia , Mo. 
3 Cups flour 
1 Te a spoon sa lt 
1 Fgg 
1 Te a spoon vine ga r 
1 Te a spoon suga r 
1 Cup la rd 
5 Ta ble spoons wa te r 
Method: Sift flour, sugar and 
salt together. Work in the lard, 
leaving rather coarse. 
Beat 
tb# 
egg, water and vinegar together 
and add to 
the 
flour 
mixture. 
Makes two 8-inch double crusts. 


BANANA CAKE 
Mrs. Ve rna Va rne r 
Sta r Route , Flore nce , Mo. 
i y% cup suga r 
y2 cup butte r 
2 e ggs, be a te n 
2 cups flour 
y2 cup swe e t milk 
2 te a spoons ba king powde r 
Pinch of sa lt 
1 cup 
wa lnut me a ts 
choppe d 
fine 
3 me dium siz e ba na na s (ma sh) 
1 te a spoon soda in ba na na s 


J, 4 te a spoon va nilla 
Cream butter and sugar. 
Add 
beaten eggs. 
Sift flour several 
times. 
Add 
salt 
and 
baking 
powder to flour. 
Add milk and | 
flour 
alternately, 
then 
vanilla, i 
nut meats and bananas, 
(soda in j 
bananas) 
Bake 
in 
layer 
cake j 
pan at 325 to 350 degree oven I 
for about 20 minutes. 
This mm-! 
ount makes two layers. 
Filling for Ba na na Ca ke 
1 tablespoon butter (melted) 1 
egg white beaten, 
cups pow­ 
dered sugar. 
Mix together. 
If 
too stiff, add milk or cream. 


YOU’RE SURE WHEN YOU SHOP COLON'S 
DUALITY 


COLD WATER COCOA CAKE 
Mrs. Roy Burton 
Lincoln, Missouri 
Cre a m 


J 2 cup butte r 
I s te a spoon sa lt 
1 cup suga r 
1 te a spoon va nilla 
Ble nd a nd a dd 
Vi cup cocoa 
Yj cup cold wa te r 
The n a dd a lte rna te ly to this m ix ­ 
ture : 
2y2 cups sifte d ca ke flour 
1 cup cold wa te r 
Fold in 3 egg whites which have; 
been beaten 
stiff with 
^4 
cup 
sugar beaten into them. Last add j 
1 Va teaspoons soda which has been 
dissolved in a small amount of 
boiling water. Stir in thoroughly.! 
Bake in moderate oven, 360° for I 
35 minutes. 


AT LOWEST PRICES! 
GOOD RECIPES 
CALL FOR CHOICE 


INGREDIENTS ■ ■ ■ ■ 


Don’t Ta ke Chances on Cooking Fnihres! 


PINEAPPLE UPSIDE DOWN 
PUDDING 
Miss Ge ra ldyn Jone s 
Y4 cup butte r 
y 2 cup brown suga r 
Pine a pple rings 
5 T. shorte ning 
% cup suga r 
1 e gg be a te n 
1 cup milk 
2 V4 cups flour 
4 t. baking powde r 
Da sh sa lt 
Blend butter and brown sugar! 
and spread on bottom 
of 
cake: 
pan, 
arrange 
pineapple 
rings ; 
Cream shortening and add sugar 
gradually, then egg, beat well. | 
Add milk alternately witn flour,! 
baking 
powder, and salt which 
have been 
sifted together. Mix | 
thoroughly. Pour batter carefully 
ove r fruit in pan. 


- Te nde r» Fla vorful 
Se lf- Se rvice tf&eats 


• Crisp. Fre sh 
R efrigerated Produce 


• Na tiona lly Adve rtise d 
Food P ro d u cts 


• Courte ous. Efficie nt 
Service 


• Se da lia 's La rge st 
O ne- Stop Food Center 


• Lowe st Price s 
Always 


• BUV ALL YOUR FOOH iFSOM 


GOLDIN’ S FOR COOKING SUC­ 


CESS, AND THE BEST BUYS 


IN TOWN, EVERY BAY IN THE 


WEEK! 


G D LD T fiP S 
s u p e r m a r k e t 
B E T T E R 
R O O D S ,Ï F O R 
L E S S r 
0 6 W . MAIN 
'- 
>• • - SEDALIA, M 
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CAKES 


ANM VFKSA KV ( AKf. 
Mrs. W. II. Ilarmi 
1009 So . Mo nro r 
(ups sug ar 
cup butter 
cup milk 
,*!*- cups cake flo ur 


po wder 
1 j 
tsp. 
salt 
4 
Isps. baking 
1 tsp. v anilla 
7 eg g whites 
>s t'-p. salt 
( ’ornbino sugar and softu: 
but­ 
te r i \ <-!'f'tah1o shorte ning t. ay l>e 
n-icd lor half of the tol;d amount 
of shorte ning). Ble nd until m ix ­ 
ture 1 
likc' whippe d cre am, 
Sifl 
cake flour the n me asure . e i*tnbine 
v .itl\ l.aking powde r and salt. Sifl 
3 fuiu-. 
Add to the butte r m ix - 
tuie alie inate ly 
with 1 cup milk 
He ,U 
hite .s until stift but 
not 
dt ^ 
\(id v anilla and salt. 
F’oki 
I: o 
i n t o 
cake 
battc' 
I ’al.o 
in "t me aM'd lay e r pan 
< dah 
do ' rf f, a ti for ,30 ITUUUt * 
'!'! 1 
make 
; 
1 .1 t 
cake ; ■ t 
!o 
tc* a 
londcr and fl 
! 
e 
tlu' 
P'o ( rbial le athe r. 
Ice • 
\ > 
¡r 
fna.;it(* 
M’in g . 


f O I 


Í 
3 
I . 
*> 


1> 
<> 


1 
I , 


! . 


1 


! ,, 
I 


M O ( \ K F 
Mrs. ( b a r í e s ( 
lliig hf'sv ille. Mu 
cii|is 
sug ar 
cup butter 
eg g s 
cup su e ct milk 
s(|iKire s me lte d choc oUif 
cup 
hot 
masbe d pot ato« ^ 
cui)s flour 
f. fjaking powde r 
I. Í innrmon 
t. nutmt'g 
t. (lov e s 
t. \an illa 
cun 
raisins 
( iin nuts 
: 
laittcr 
and 
r li., 
choe ol ite 
" > 
- 
■ > : y ingi I t ' ! , 
i' ’ 
■ dmau 
! la- v 
■ : 
t' 
-■ and 
rn ' 
1. 
. ed 
and 
; ■ , 
■ 


ua; ' 
,d 
3 u 0 
d-'.. 
.a . ! 
tr nr 


Al’ 1‘ 1 I ( \Ki 
>trs. ll.iy IluitH 
luik't I.ast Bro aduaa 
Scdalia M« > 
( u p 
ho rtcning 
idips sug ar 
I ;tgs 
and 
cre am 
toge lhe r 
tlic a*‘ov c m ix iuie 
< ufjs f'our, lif ted 
Ie aspoou soda 
’ • rcas.ooou cinnamon 
^ 
d c.c-poon Nutme g 
’ » 'rcaN|Xi(» n salt 
! 
'rcaspoon v anilla 
.3 
( ups choppe d ap}>le s 
Mix io ;(’tlu'r aiid 
i)ake 
iii a 
grcast d pan 350 de gre e s till fione . 
Walnut me ats can be a(idt*d if de ­ 
sire d. 


I ' 
1 


( 


K ) n t I (,('. SPONCii: ( AKl 
Mrs. I'bo mas llampl« in 
1003 Bast Fifth 
eggs 
(UP sug ar 
( up cak(‘ flo ur 
tsp. baking po \rdei 
tbsp. co ld w a t e r 
tsp, v anilla 
1‘iiicb salt 
P.cal ('gg y olks until tluck and 
le iuon color. Add sugar and be at 
two 
iuinutcs. 
Add 
wate r 
and 
v anilla. M i x liioroughly . .Auci dry 
Ingre die nts wliich hav e be e n silte d 
four tim<"^. Bake in loaf or funne l 
pan at 
250 
F. for 00 min ite - 
Note t Sill flour once be fore me as­ 
uring. 


K(U. I I SS— MIFKFFSS — 
R l T I FItl FSS (k\K F 
Mrs. ( ari 1). .lo buso u 
35 11 M(» rrell 
Kansas i'ity . Mo . 
He.ip two ( ups flo ur 
I'wo teaspo o nful so iia 
( <» ('o a two tablespo o nfu! 
( iiinamo ii, o ne leaspinmful 
Sug ar o ne cup. 
Sift 
to g ether, add cup 
wautn 
v .ait'r, o iic cup Miracle Whip salad 
dressing . 'I’his will seem thin but 
co co a takes care o f lhat. 


ERY WARD 


218 SO. OHIO 
PHONI 38 00 


. . - „v.W'i -«»»sei l . >f 


CHOOSE YOUR M-W GAS RANGE 


GET EXTRA SALE SAVINGS NOW! 


FINEST M -W 4 0 " RANGE REDUCED! 


You could p a y many dollars more and still not ge t all the 


e x tra fe ature s of the Supre me ? 
20 " ov e n holds large st 


roas te r. . .has picture window and automatic light. S e p arate 


waist-high broile r. Ele ctric clock Is time r too. Conc e ale d lamp. 1 8 9 
88 


I >uwn 
On lermi 


SAVE $15 MORE! M-W DELUXE 


Be tte r-quality div ide d cooktop 
range . 20^' ov e n and se parate 
waist-high broile r. Cooktop 


lamp and Minute -Time r. 


SALE I OUALITY M -W GAS RANGE 
164 
8 8 


25 % do wn o n to rmt 


Full-size d 
40*' 
cooktop; 
20* 
se omle .ss insulate d ov e n. Smoke ­ 
le ss porce lain broile r. G rate i 


hold e v e n smalle st pans. 


88 
144 


15 % do wn o n lo rmt 


WE SERVICE EVERYTHING WE SELL • 


3 tw 
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